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Now, in this Thanksgiving Season, we 
wish to express our appreciation for 
the reception you have given Fearn 
Products and services during the past 
year... . to pledge continued effort 
toward the production of fine quality, 


profitable products for the entire 
Meat Packing & Allied Industries 


Fearn ‘Lahoratories, tine. 


Manufacturers of Fine Food Specialties 





Telephone: Armitage 3696 
701-707 North Western Ave. 
Chicaga, Wi. 





It’s the finest machine in the Sausage Industry 








A FEW OF THE OUTSTANDING 
PACKERS WHO HAVE CHOSEN 
THE NEW BUFFALO SELF- 
EMPTYING SILENT CUTTER IN 
RECENT MONTHS 


OSCAR MAYER & CO., INC. 
* 
THE TOBIN PKG. CO., INC. 


* 
CONSOLIDATED BEEF & PROV. CO. 
* 

ALBERT F. GOETZE, INC. 


* 
FIRST NATIONAL STORES, INC. 
. 
PETER ECKRICH & SONS 
* 
CITY PROVISION CO. 


* 

GEO. KERN & SONS, INC. 
* 
STAHL-MEYER, INC. 

* 

S. & J. MEAT CO. 


* 
FRIED & REINEMAN PKG. CO. 
* 
WM. F. SCHONLAND SONS, INC. 


* 
TRUNZ PORK STORES, INC. 
+ 
KOLLNER’S, INC. 


7 
J. M. SCHNEIDER & SONS, LTD. 








THE NEW BUFFALO SILENT CUTTER 


has met with enthusiastic approval in every plant where it has been 
installed. 

Its completely new design and construction have increased cutting effi- 
ciency, and users tell us that actual performance shows higher protein 
value, higher yield and lower production costs than they have ever 
known before. 

More than a dozen entirely new features have improved performance, 
reduced power costs and saved floor space. The New Buffalo is 
lower and easier to work on. The emptying device is now air operated. 
The motor is mounted on a separate pedestal back of the cutter, out of 
the operator's way, away from moisture and flour. Bowl supports are 
completely enclosed and fully adjustable. These are only a few of the 
important developments in the New Buffalo. See them and we feel sure 
that you will also see how you can save money in YOUR plant by 
installing a New Buffalo. 


JOHN E. SMITH’S SONS CO. 


ESTABLISHED 1868 
50 Broadway, Buffalo 612 Elm St., Dallas 


360 Trautman St., Brooklyn 
11 Dexter Park Ave., Chicago 


5131 Avalon Bivd., Los Angeles 
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1939 FORD V-8 TRUCKS 


NEW 95-HORSEPOWER V-TYPE EIGHT- 
CYLINDER ENGINE — A new 95-hp. V-8 
engine is now available in addition to 
the improved 85 and 60 hp. V-8 engines. 


NEW HYDRAULIC BRAKES—Four-wheel 

hydraulic service brakes, built to Ford 

standards of safety, are regular equip- 
ment on all 1939 Ford Trucks. 


@ New-type piston rings for improved 
oil economy. 

@ All-steel cabs, insulated, ventilated 
and with Safety Glass throughout. 

© 34-in. frame width standard on all 
units. 

@ Improved Semi-Centrifugal Clutch. 

@ Worm-and-roller steering. 

@ Full torque-tube drive. 

®@ Straddie-mounted driving pinion— 
ring gear thrust plate. 

@ Full-floating rear axle. 

@ Factory-installed two-speed rear axle 
available at extra cost. 

@ Ford Engine and Parts Exchange Plan. 

Saves time. Saves money. Avoids 

long, costly layovers. 


PA heed Be 


FORD V- 






THIS YEAR Ford gives economy a 
new meaning—over a wider range of 
truck operations than ever before. 

To the time-proved 85-hp. and 
60-hp. V-8 engines is added the new 
95-hp. V-8 engine for greater power 
and speed. It is available in the 
Regular and C. O. E. Trucks. There 
are new hydraulic service brakes for 
quick, straight-line stops, with easy 
pedal pressure. Along with these 
new features are those time-tested 
truck features that have set the 
high Ford standard of performance 
and reliability. 

For 1939 there are 42 body and 
chassis types, with a choice of equip- 
ment including factory-installed two- 



















speed rear axle, optional gear ratios, 
transmissions, clutches. 

Ten billion miles of payload per- 
formance have proved the Ford V-8 
engine and the rugged, dependable 
construction of Ford Truck chassis 
equal to the toughest jobs. 

If you want to know why there are 
more Ford Trucks on the road than 
any other make, examine the Ford 
Truck. See the 1939 Ford V-8 units. 
Match them feature for feature with: 
any other truck of comparable size 
and price. Know the difference be- 
fore you spend another truck dollar. 

Arrange through your Ford dealer 
for a new Ford V-8 Truck with which 
to make an actual "on-the-job" test. 


FORD MOTOR COMPANY, MAKERS OF FORD V-8 CARS AND TRUCKS, MERCURY, 
LINCOLN-ZEPHYR AND LINCOLN MOTOR CARS 
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All-New Trucks ... All-New Engines... 
12 NEW DIESEL TRUCKS 


- GMC announces all-new trucks with entirely new and more % UNEQUALED POWER 
powerful valve-in-head GMC engines! —-GMC introduces new, GMC now offers the most power in trucks! 
larger, light-duty cabs with V-windshields! — GMC presents 
new, roomier bodies—also new, easy-shift SYNCRO-MESH * NEW APPEARANCE 


transmission for medium and heavy-duty models, and— More handsome than trucks have ever been! 


12 NEW GMC DIESEL TRUCKS!—For the first time, a full Ye NEW C.O.E. MODELS 
line of Diesel trucks! For the first time, the smaller, lighter, os to Stun Re nines 
smoother, 2-cycle Diesel engines in trucks! For the first time, 

flexibility equal to gas engine performance and superior lug- *% NEW SYNCRO-MESH 
ging ability at slow speeds. Easy shifting transmission on heavier GMC’s! 


Our own YMAC Time Payment Plan assures you of lowest avasable rates 


DIESELS —@®....@@™ TRAILERS 
TRUCKS 
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Your Sausage Maker 
Knows These Facts 


about 


Armour Casings 
C\ Ue 


Because of their texture, Armour natural casings 4 Armour natural casings keep frankfurts juicy and 
® permit great smoke penetration, thereby giving @ tender. 
sausage a highly appetizing flavor—a fact that is 5 
recognized by experienced sausage makers. e Armour natural casings afford maximum yield. 
Armour natural casings protect the fine flavor of 5 Armour natural casings cling tightly to the saus- 
® sausage. Like the natural skin of fruits and vege- ® age and give it a well filled appearance at all times. 
tables, natural casings are excellent protectors of 2 ; 
flavor and quality. 7 Sausage in Armour natural casings stays tender 
# and it slices easily. 


Sausage makers report savings as high as %f per 
® pound on finished product in Armour natural 4 Sausage in Armour natural casings looks natural 
beef casings. # and has a broad sales appeal. 


For finer, tastier sausage products . . . use Armour’s Natural Casings. Their high and uniform quality 
makes them your logical choice. . . . Give your order to the local Armour Branch House today. 


ARMOUR 4N>D COMPANY 


UNION STOCK YARDS - CHICAGO 











Page 6 The National Provisioner 








—_ * we 5) &4. = 4 = TD 


mn A — 


ae tat Oe 


-_— ne of 











THE NATIONAL 


NOVEMBER 12, 1938 


PROVISIONER pe sleet Mat 


Packing and Allied an Meilsiliitin 





firm, I recently made a tour during which 20 meat 

packing plants in six states were inspected and 
studied. The purpose of our trip was to gather all 
possible information that would be useful to us in 
planning our plant 
enlargement _pro- 
gram. Our general 
manager was 
charged with the 
responsibility of 
collecting process- 
ing and operating 
data. As chief en- 
gineer of the com- 
pany, my job was 
to note worthwhile 
construction, 
equipment and op- 
erating details and 
to learn about mod- 
ern methods of 
building and equipment maintenance and operation. 

We gathered a great deal of valuable information 
—some of it in the most unexpected places—and 
came home more convinced than ever that no one 
has a monopoly on brains. 


l COMPANY with the general manager of our 


In practically every plant visited, we picked up 
some ideas of value as a means of cutting our costs, 
bettering quality of our products and improving 
our merchandising position. We thought we were 
modern and progressive, but we found out that we 
did not know it all. For any packer who has arrived 
at a state of mind where he thinks his plant and 
methods are the “last word,” I recommend a visit to 
other plants. It is the best cure for smug self-satis- 
faction that I know. 


Plant Maintenance and Profits 


The things we saw and the ideas we gathered 
would fill a large book. There is one fact so out- 
standing, however, and so important to every 
packer and sausage manufacturer, that I cannot re- 
frain from passing it on to the industry with some 
comments of my own. This is: 


“He who works in a mess has his mind in a 
muddle.” Efficiency never is found in an ill-kept, 
run-down plant. Disgruntled employes breed dis- 
satisfied customers, a combination that leads to end- 


MAINTAINING EFFICIENCY 
OF THE PROFIT MACHINE 


The Chief Engineer 
Learns Some Things 
On a Tour of Plants 


less trouble, inconvenience and loss of good-will. 
Packing plant maintenance is a man’s-size job. 
It requires considerable mechanical and engineering 
ability, wide experience in handling of men and 
selection of materials, and no small amount of tact. 
No man can be too 
good for the job. 
Maintenance is 
overhead — indis- 
ensable overhead. 
It is more impor- 
tant than _ insur- 
ance, taxes or gen- 
eral supervision, 
for the simple rea- 
son that the plant 
must function 
smoothly and effi- 
ciently if profits 
are to be made. 
The plant is the 
machine that 
makes profits, and if that machine is not kept con- 
stantly in good repair, profits cease or are reduced. 


Efficient Plants Pay Dividends 


The maintenance man is charged with keeping 
the profit machine in smooth working order. If he 
does his job well, the balance sheet shows it. If he 
falls down through lack of ability, want of suitable 
materials, failure of management to cooperate 100 
per cent—or for any other reason—everybody loses. 

During the past several years “cutting to the 
bone” has been the policy in some meat plants. The 
maintenance department has been in a strait-jacket 
of false economy, while decay, corrosion and depre- 
ciation have been taking their toll of plant efficiency. 
Some meat plants have sadly deteriorated as a re- 
sult, and I doubt that some of these ever can be 
salvaged. Others are so badly crippled that years of 
labor and thousands of dollars will be required to 
put them back in first-class operating condition. 

In other plants, there has been courage and fore- 
sight on the part of management in spending 
money—sorely needed elsewhere—on the vital job 
of plant maintenance. We found, without exception, 
that such plants are now leaders in the race for 
profits, 


Up-and-going plants spend to earn, even if it 
(Continued on page 42) 














TEN UNITS OF THIS TYPE USED BY L. A. SAUSAGE CO. 


hip) 





o- 





Specific Trucks for Speci 


industry to use a variety of truck 

makes, sizes and types in the de- 
livery fleets, whereas a few years ago 
standardization was sought by the de- 
livery superintendents. 

In this selection of trucks for spe- 
cific jobs there is a manifestation of 
efforts being made by meat and sausage 
plant delivery superintendents to as- 
sure better distribution efficiency and 
lower distribution costs. 

Under this “specific truck for specific 
job” policy a truck is purchased, placed 
on a route and kept there—except when 
the truck is in the shop for repair—un- 
der the operation of one driver until 
retired. Delivery superintendents say 
that under this plan operating costs are 
lower, expenses can be determined more 
accurately, responsibility for damage 
to a vehicle can be centered on one per- 
son and the blame for high operating 
costs can be placed definitely. 


Fitting Truck to the Job 


This policy of assigning a truck to a 
route and a driver also has been helpful 
in enabling the delivery superintendent 
to evaluate sizes and types of vehicles 
and select more efficient vehicles for 
the transportation services which they 
are to render. 


Te ERE is a trend today in the meat 


\ driver on whom rests the responsi- 
bility for a vehicle’s operation naturally 
is more critical of performance and 
suitability than one who has one truck 
today and another tomorrow, according 
to the superintendents. This driver, if 
encouraged, will be able to contribute 
much information of value in selecting 
more efficient trucks for particular con- 
ditions. In this connection, truck su- 
perintendents point out, care must be 
taken to evaluate properly all facts con- 
tributed by drivers and particularly to 
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Trend in Fleet Selection 
for Delivery Is Away 


from Standardization in 
Vehicles 


determine which are merely personal 
preferences and prejudices. 

Trucks shown in the accompanying 
illustrations are recent additions to 
meat and sausage plant truck fleets. 
Perhaps the most evident feature of 
all of these is their attractive lines and 
good appearance, and particularly their 
simple sales messages rather than elab- 
orate and sometimes hard-to-read-at-a- 
glance designs. 


Modern Truck Types 


A temperature of 40 degs. F. is 
maintained with water ice in the 
truck of the New Albany Pack- 
ing Co., New Albany, Miss. The 
refrigerant is carried in a bunker 
mounted against the front wall of 
body. This bunker has a capacity 
of 300 lbs. Body is mounted on a 
Chevrolet chassis and was built by 
the Carter Manufacturing Co., 
Memphis, Tenn. It is 11 ft. long 
outside, 6 ft. 1 in. wide inside and 


REFRIGERATED WITH 
PROPANE 


The same gas also operates truck 
motor. Bedy is 11 ft. 4 in. long, 
5 ft. 5 in. wide and 5 ft. high and is 
insulated with dry zero and cork. 


A FEATURE OF THIS TRAILER IS LOW LOADING HEIGHT 


has an inside height of 5 ft. 6 in. 
Three inches of dry zero insulation are 
installed in roof, sides and ends. Two 
inches of cork are used in the floor. 

A body similar to that installed on 
the New Albany Truck is used by the 
Herziger Sausage Co., Sheboygan, Wis. 
This is designed to transport two tons 
of sausage at a temperature of 38 to 40 
degs. F. Inside dimensions of body are: 
Length, 11 ft. 4 in.; width, 5 ft. 5 in.; 
height, 5 ft. Four inches of cork are 
used in floor and 4 in. of dry zero in 
roof, sides and ends. 


By-Product Refrigeration 


A three-way McCord cooling and heat- 
ing system is proving both economical 
and efficient in this vehicle. In this sys- 
tem propane gas is used for both refrig- 
eration and motor fuel. At night when 
in the garage the truck’s cooling sys- 
tem is hooked up to the plant brine line. 
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OPERATES 150 MILES DAILY MAKING 78 STOPS 


Jobs 


In cold weather body can be heated by 
switching the system over to the truck’s 
radiator line. 

Cost of propane for refrigeration 
and motor fuel is the same as for gaso- 
line, according to Ray F. Herziger, sec- 
retary and treasurer of the company. 
He reports that a dollar’s worth of pro- 
pane will operate the truck as many 
miles as a dollar’s worth of gasoline. 
Truck also carries a gasoline supply. 
Either fuel may be burned in the mo- 
tor at the discretion of the driver. Gaso- 
line is used when refrigeration is not 
required. 

Propane gas is carried in a tank hold- 
ing 160 lbs. at 300 lbs. pressure, equal 
to 50 gallons of gasoline. This is car- 
ried under body on right side, the run- 
ning board being hinged to facilitate re- 
moval of empty tank and installation of 
a filled one. 


Truck of Baumgarten Bros., San 
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Francisco, operates over a 300- 
mile route daily, making from 60 
to 70 stops. Body has a capacity 
of 5 tons and is refrigerated with 
solid carbon dioxide. Framing is 
of hardwood. Outside panels are 
of sheet steel. Floor is galvanized 
iron. Three inches of dry zero 
are installed in roof, sides and 
ends and 3 in. of cork in floor. 
Inside body dimensions are: 
Length, 16 ft. 6 in.; width, 6 ft. 
6 in.; height, 5 ft. 6 in. Body is 
mounted on a 179-in. wheelbase 
chassis. 

Sausage and fresh and smoked 
meats are carried at a tempera- 
ture of 35 degs. F. in the attrac- 
tive 1%-ton truck of Armbrust & 
Schindler of Medford, Wis. Unit 
covers a route of 150 miles daily, 
making 78 stops. 

Body is mounted on a 1937 
Chevrolet chassis and is re- 
frigerated with an icefin unit. In- 
side dimensions are: Length, 10 
ft.; width, 6% ft.; height, 3 ft. 10 in. 

L. A. Sausage Co., Ltd., Los Angeles, 
has in service 10 trucks of the type 
shown. Bodies have a capacity of 3,000 
Ibs. Products are transported at an av- 
erage temperature of 35 degs. F. In- 
sulation is provided by 4 in. of insula- 
tion. Refrigeration is supplied by solid 
carbon dioxide. 


Trailers for Long Hauls 


If there is any tendency toward stand- 
ardization in meat distribution it is in 
the adoption of semi-trailers for inter- 
urban deliveries, particularly on long 
routes. The Wilson & Co. and Abraham 
Bros. units are typical of those being 
used in this service. 

The Wilson units, with eight of this 
type in service. are used over routes 
with a length of about 75 miles from 
the distributing points. Trailer chassis 
has alligator type frames, adjustable 
radius rods and springs whose capacity 
becomes greater with increased loads. 
They are insulated with haircraft. 

Interesting features of the design of 
this trailer are the drop frame arid low 
loading height—32 ins. instead of 
the customary 50 in. Trailers 
were made by the Highway 
Trailer Co. 





Abraham unit is one of two 
placed in service last summer. 
They have a capacity of 18,000 
Ibs. each, and are used on trips 
requiring 18 to 24 hours. They 
are refrigerated with solid car- 
bon dioxide carried in a cast 
aluminum bunker attached to 
roof near forward end of body 
with capacity of two 80-lb. blocks. 


ECONOMICAL ON LONG 
ROUTES 


One of two units placed in service 

ty Abraham Bros. Co. last year. 

Refrigeration supplied by solid 
carbon dioxide. 









































PACKING PI 


TRIM DELIVERY UNITS 


ABOVE.—Capacity 5 tons. Framing is of 
hardwood. Outside panels are of sheet 


steel; floor, galvanized iron. 


BELOW.—Refrigerated with water ice car- 
ried in a bunker at front of body. A tem- 
perature of 40 degs. F. maintained. 


Trailers are insulated with 4 ins. of 
dry zero in roof, sides and ends and 4 
ins. of cork in floor. On trips requiring 
longer than 20 hours a reserve supply 
of solid carbon dioxide—two 40-lb. 
blocks—is carried on the truck in a 
heavily insulated container. Tractors 
are Internationals. 


Uniform Temperature Maintained 


A temperature of about 40 degs. F. is 
maintained uniformly on these long 
trips, in spite of the fact that doors may 
be opened as many as 250 times. Units 
are painted red with name of the com- 
pany lettered conspicuously on each 
side. 

Despite their large capacity these 
trucks usually are loaded in less than 
one hour, using from 7 to 8 men in the 
loading. Refrigerant costs 3c a lb. This 
company has determined that heavy 
loads over long routes can be trans- 
ported more economically in semi-trail- 
ers than in any other type of motor 
truck. 

All of the trucks discussed in this 
article have certain characteristics 
which have resulted in their being 
chosen as most suitable for a given job. 
In their choice, their meat and sausage 
plant delivery superintendents have 
tried to achieve economy and efficiency 
to as great an extent as possible. 
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An authentic operating handbook for 


SAUSAGE 
MANUFACTURERS 


Another new book, Volume 3 of the Packer's 
Encyclopedia, has just been compiled by THE 
NATIONAL PROVISIONER in co-operation 
with leading sausage experts in the field! 


This important volume presents the best of 
modern sausage practice, tested and proved 
formulas for sausage and all types of specialty 
products. It offers complete recommendations 
for correct manufacturing and operating pro- 
cedure, plant layout suggestions, valuable 
merchandising ideas, and a handy directory 
of equipment and supplies. 


SAUSAGE AND MEAT SPECIALTIES is the 
first work of its kind on this important subject. 
The wealth of material between its covers and 
the thorough manner in which it is presented 
will make it an indispensable aid to every 
sausage maker! 


PLACE YOUR ORDER NOW! 
Price Postpaid $5.00 
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MEAT PLANT 
LABORATORY 


Control of Moisture 
in Canned Sausage 


By JEAN E, HANACHE 


added water in sausage is some- 

times difficult because of variation 
in the water content of meats used and 
the changes resulting from processing. 
In canned sausage—particularly that 
packed in brine—the problem is even 
more difficult. In federally-inspected 
plants the amount of added water in 
canned sausage is limited to 10 per cent. 
This is determined by multiplying the 
protein percentage by 4 and subtracting 
the result from the total water per- 
centage. 

Probably every packer who cans sau- 
sage has experienced difficulty in com- 
plying with these regulations. Fre- 
quently he finds to his disappointment 
that the product he had so carefully 
manufactured did not pass government 
inspection as expected, but was dis- 
covered to have excess moisture. 


Trouble With Regulations 


This necessitated opening the cans 
and re-manufacturing the product, with 
loss of the original containers and some 
of the materials, as well as added ex- 
pense of handling and manufacture. 
Either that or he was forced to re-label 
the product “imitation” in its original 
container. 

Most of the products in question are 
packed in brine. Some of these have 
saltpeter or sodium nitrite added. The 
brine is usually of a strength that will 
not impair the flavor of the product by 
causing an excessive or harsh salty 
taste. Therefore, in this discussion both 
the brine and the product have to be 
taken into account. 


One of the many chemical methods 
for extracting protein from animal 
tissue is the use of a solution of sodium 
chloride or table salt for a solvent, be- 
cause most animal proteins are soluble 
in sodium chloride solution. 


JR sted water the percentage of 


Dissolving the Protein 


The higher the concentration of the 
solution, the more protein is dissolved. 
For example, albumen and globulin are 
readily soluble in as weak as 0.7 per 
cent salt solution (about 3. degs. 
salometer), while other products such 
as collagen require high concentration 
of salt. Gelatine and albumen are 
soluble in plain water; proteins such as 
creatin and creatinin are not soluble in 
either water or salt solution, but may 
be partially soluble in either acid or 
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alkali, depending on their characteristic 
chemical properties. 

When these proteins are brought into 
solution they do not pass through the 
casing membrane as such, because of 
their colloidal or glue-like nature, but 
gradually hydrolyze or dissociate into 
their constituent amino acids which are 
crystalloids and capable of dialysis 
through the membrane of the casing. 
Although this dialysis proceeds at a 
very slow rate into the surrounding 
brine, on account of the large size of 
the molecule of amino acid, the protein 
content of the product is gradually 
depleted and the percentage of water 
increases in proportion to that deple- 
tion. 


Factors in Protein Hydrolysis 


While protein hydrolysis is influenced 
by the action of many controlling 
factors, only those having an important 
bearing on canned products will be dis- 
cussed here. They are: 


a—Bacteria 

b—Enzymes 

c—High and prolonged heat 
d—Vacuum 

e—Osmotic pressure. 


BACTERIA.—Processing not only 
inhibits bacterial action by destroying 
most of the proteolytic and spoilage 
bacteria, but it also removes to a cer- 
tain extent the hazard of growth, 
germination and multiplication, depend- 
ing upon the degree of commercial 
sterilization obtained. 


ENZYMES.—tThese are substances 
that have the property of hastening or 
retarding a chemical reaction without 
being themselves changed or altered by 
the reaction. Their role is analogous 
to that of oil placed on a pulley for 
lubrication—the pulley may turn, but 
the oil facilitates the speed of its rota- 
tion. These enzymes are specific in 
their action, each having the property 
of speeding a definite reaction, but each 
being absolutely ineffective in other re- 
actions. 

An example of this is the enzyme 
saccharase, which hastens the breaking 
of cane sugar into its constituents of 
reducing sugars, but has no effect what- 
soever on the breaking down of other 
sugars or other substances. One prop- 
erty is common to all the enzymes, 
with few exceptions—all are heat liable, 
that is, they are all destroyed by heat 
or increased temperature. Almost all 
are destroyed at 70 degs. C. (158 degs. 
F.), and the proteolytic enzymes are no 
exception to this rule. 


HEAT.—On one hand, heatcoagulates 
proteins such as albumen, globulin and 
myosin. On the other hand, it partially 
hydrolyzes other proteins, depending 
upon the temperature and time of the 
process. This hydrolysis changes part 
of these proteins into their constituent 
amino acids. These, though stable in 
their acid or alkali salts, release their 
amino group as ammonia in the presence 
of oxidizing agents present in meat de- 
composition products or in the nitrite 
added for curing. The ammonia may 





break down further into hydrogen and 
nitrogen, due to reaction with bases of 
nitrous acid, which probably is present 
in the product. The hydrogen combines 
with the oxygen to form water, while 
the nitrogen is released as an inert gas 
and re-dissolves in the brine. 


Chemical Reactions 

The following chemical equations 
demonstrate the manner of the reac- 
tions: 


hydrolysis _, Amino acids 


p/ Coon 
\NE? 


b—Amino acids +- Oxygen—>organic acid + ammonia 


a—Protein — 


/COOH <——— 
\ NH? + O2 


/COOH 
— \C=#0+NH: 





c—Ammonia + nitrous acid —-——> water + nitrogen 
NH: + HONO ———_—> H.O + N2 


These reactions go on relentlessly 
in the sterilized product, perhaps at a 
slow pace at the beginning, but as the 
product is aged they are speeded up 
until an equilibrium is reached. The 
reason for this is probably due to the 
absorption of more water by the product 
as time passes, causing the ingredients 
in the product to become more dilute 
and thus more sensitive to reaction. 


Vacuum Not a Safeguard 


VACUUM.—Some canners are of the 
opinion that vacuum is a perfect safe- 
guard against bacterial spoilage and 
chemical autodeterioration. Bacteri- 
ologically its influence is unduly exag- 
gerated. Vacuumizing may remove air 
from the surrounding brine and par- 
tially from the product, thus depriving 
aerobic bacteria of an element essen- 
tial for life. However, some quantities 
of oxygen may be left inside the product 
and some may be produced by the dis- 
sociation of some of its materials, thus 
providing enough for bacteria surviv- 
ing. Anaerobic spores, which do not 
require oxygen, or very little, will not 
be affected by the absence or presence 
of vacuum. 


Therefore the idea that a product 
with a good vacuum will not spoil is 
erroneous, especially if the starting 
bacterial count is excessive. 

However, vacuum is valuable to the 
extent that removal of oxygen lessens 
the hazard of chemical oxidation. When 
a proper vacuum is given the product, 
any gas that may later develop has 
its pressure counteracted by the vacuum, 
and consequently re-dissolves in the 
fluids of the product or enters into 
chemical combination with other nascent 
elements, forming such harmless com- 
pounds as carbon dioxide or water. 


Vacuum is essential to counteract 
expansion of the product and the 
pressure exerted when the product is 
processed. Vacuum is obtained either 
by exhaustion or mechanical means, and 
some water or even brine filters into 
the product in the process. This tends 
to rearrange the percentage of water 
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and protein content, offsetting the 
added water of the product. 

OSMOSIS.—Osmosis or dialysis is 
the passing of dissolved substances or 
solvents through a permeable membrane 
separating two solutions until a certain 
equilibrium is reached. A true picture 
of this phenomenon is presented by 
canned frankfurters or sausages whose 
inside materials are separated from the 
brine by the casing, which is 4 
permeable membrane. As dialysis is 
wholly dependent upon the osmotic 
pressure exerted by the frankfurters 
and brine respectively, and as _ the 
pressure is governed by the concentra- 
tion or consistency of either frank- 
furters and brine or the temperature 
applied, it is feasible to expect that the 
product, being denser than the sur- 
rounding brine, has a higher osmotic 
pressure. By virtue of this, some of 
the water in the brine and even part 
of its dissolved salt will dialyze into the 
sausage, while from the sausage, other 
dissolved substances, such as amino 
acids, will dialyze into the brine. 


Strength of Brine 


Strength of the surrounding brine 
can be made only in one of three forms: 

a—lIsotonic, that is, having an osmotic 
pressure equal to that of the product. 

b—Hypertonitc, having an osmotic 
pressure higher than that of the 
product. 


c—Hypotonic, with an osmotic pres- 
sure lower than that of the product. 


To recognize which of the above 
osmotic pressures a brine has in respect 
to the product requires only a simple 
viewing of the product after it is canned 
and processed. 

When the brine is isotonic the product 
retains its appearance as prior to 
processing and no appreciable gain or 
loss in weight can be detected; if the 
brine is hypertonic, the shrivelled and 
wrinkled appearance of the smoked 
product prior to processing gets so ex- 
tensive as to assume a dried-like effect, 
and an appreciable loss from packed 
weight is usually suffered. 


When Sausage Bursts 


On the other hand, when brine is 
hypotonic the product sheds its shriv- 
elled and wrinkled after-smoking ap- 
pearance and assumes a swelled, plump 
effect. The amount of swelling depends 
upon the degree of brine hypotomicity 
to such an extent as to cause bursting 
or splitting of the sausage. The product 
gains tremendously in weight, the gain 
sometimes reaching as much as 7 per 
cent over packed weight. 


Some canners experience trouble with 
their canned stuffed sausages bursting. 
If the bursting is occasional it may be 
due to weak spots in the casing. If it 
is general it is caused by an excessive 
differential of the respective osmotic 
pressure of brine and sausage, and the 
brine should be brought to a strength 
which will assure reduction of the dam- 
age without impairment of flavor or 
plumpness. 
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WAGE-HOUR RULES 


Official Opinion Shows 
Liability of Intrastate 
Packers Under New Law 


TATUS of intrastate meat packing 

under the wage and hour law was 
clarified this week by an opinion of 
Calvert Magruder, wage-hour general 
counsel, that manufacturing plants 
which receive their raw materials from 
outside the state in which they are 
located, but distribute finished product 
wholly within the state of location, are 
not subject to the act. 

In his reply to an inquiry by the 
Millers’ National Federation, Magruder 
said that if a plant in state X gets its 
raw materials from state Y, but does 
all of its manufacturing and all of its 
distributing solely within state X, then 
its employes engaged in the manu- 
facturing would not be subject to the 








It can be seen, therefore, that no 
canned sausage remains in the same 
condition as of the day of processing, 
because as long as the salt or water is 
dialyzing from brine to product and 
the protein is dissociating and its con- 
stituent amino acids are dialyzing from 
product to brine, besides disintegrating 
into their various radicals, the per- 
centages of proteins and water and 
their respective ratios are continuously 
altering. 


Tests on Canned Frankfurts 


From a batch of frankfurts intended 
for canning, smoked samples were taken 
and analyzed prior to processing. Cans 
one day old were also analyzed and 
others were set aside and opened peri- 
odically until the last lot was three and 
one-half years old. Frankfurts and 
brine of all cans were subjected to com- 
plete chemical analysis and physical 
observation at the time of opening. 

In order to offset a possible dis- 
crepancy in composition because of the 
location of the frankfurts in the smoke- 
house, two cans were taken for each 
sample and the contents mixed. Results 
of the analysis of the frankfurts are 
given in Table I and those of the brines 
in Table II. (See page 14 for tables.) 

Another set of cans containing pork 
sausage was obtained and opened at 
different periods. At time of opening 
both sausage and brine were subjected 
to physical observation. Samples of two 
cans were then mixed and analyzed. 
Table III shows the results of analyses 
of the sausage and Table IV of the 
brine. 

The proteins and total nitrogen were 

(Continued on page 14.) 





law. He has indicated, however, that 
if a plant distributes and sells its prod- 
ucts outside the state in which it is 
located, no matter how small an amount, 
it would probably be considered as 
doing an interstate business and thus 
coming under the act. The counsel has 
made it clear that his interpretations 
are not binding on the courts. 


Exceptions to Exemption 


Opinion of the wage-hour counsel 
pointed out that some employes of an 
exempt intrastate manufacturer might 
come under the act. These might be 
employers who buy raw materials out- 
side the state and those who unpack 
and handle such materials on delivery. 
In a previous ruling exempting retail 
employes of chain stores, employers 
were warned that the exemption did not 
extend to wholesale warehouse workers 
handling interstate shipments. 

Drivers operating packer trucks 
which cross state lines are apparently 
subject to wage provisions of the wage 
and hours act, under a recent opinion 
by the general counsel, but their hours 
may come under the jurisdiction of 
the Interstate Commerce Commission. 

The wage-hour act exempts from the 
maximum hour provision any employes 
with respect to whom the ICC has 
power to establish qualifications and 
maximum hours of service under the 
motor carrier act. The commission has 
started an investigation (Ex Parte MC 
28) to determine the extent of its juris- 
diction over employes of private as well 
as contract and common motor carriers. 


Complaints Confidential 


The wage and hour division an- 
nounced this week that it would hold 
confidential all complaints against em- 
ployers charged with evasion of the 
act. Copies of any complaints received 
at area offices. will be transmitted to 
Washington daily. Enforcement mat- 
ters will be handled through four area 
offices until more can be established. 
Present area offices and the states 
which they include are as follows: 


Area I. Headquarters, Boston.— 
Maine, New Hampshire, Vermont, Mas- 
sachusetts, Rhode Island, Connecticut, 
New York, Pennsylvania, New Jersey, 
and Delaware. 

Area II. Headquarters, Washington, 
D. C.—Maryland, Virginia, West Vir- 
ginia, North Carolina, South Carolina, 
Kentucky, Tennessee, Mississippi, Ala- 
bama, Georgia, Florida, Arkansas, 
Oklahoma, Louisiana, and Texas. 

Area III. Headquarters, Chicago.— 
Ohio, Indiana, Illinois, Michigan, Wis- 
consin, Minnesota, North Dakota, South 
Dakota, Nebraska, Iowa, Missouri, and 
Kansas. 


Area IV. Headquarters, San Fran- 
cisco.— Washington, Oregon, California, 


Nevada, Idaho, Colorado, Wyoming, 
Montana, Utah, Arizona, and New 
Mexico. 


The wage and hour division originally 
planned to set up twelve regional offices 
but will not be able to do so because of 
lack of funds: 
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Prepared Fresh Ham 


At certain times a profitable outlet 
may be found for fresh pork hams 
which have been barbecued or baked. 
An Eastern meat packer writes: 


Editor THE NATIONAL PROVISIONER: 


We believe that we can dispose of some of our 
hams fresh through the sausage and specialties de- 
partment. We would like to turn out a barbecued 
or baked product which could be sold to delicatessens 
and other purveyors handling prepared meats. Have 


you any suggestions as to how to make such 


products? 


Barbecued or baked fresh hams may 
be put in artificial casings to produce 
an attractive-looking product. In the 
case of barbecued ham, moreover, cas- 
ing makes it much easier for the re- 
tail dealer to handle, since the barbe- 
cue sauce is inside the casing where it 
does not come in contact with hands, 
fixtures, etc. Fresh hams may be barbe- 
cued with the bone in or out. 

One method of handling is to make 
a good pumping sauce and pump each 
ham with about 1% to 2 lbs. of liquid, 
according to size of ham. The ham 
should be punctured from both sides 
and about three times on face. Make 
the pumping sauce as follows: 


Barbecue Sauce 


To 1 gal. of tomato puree add 1 gal. 
liquid in which % lb. mixed spices have 
been cooked for two hours at 185 degs. 
F. in a cloth bag. This sauce may be 
seasoned with smoke salt. Add 1% lbs. 
granulated or brown sugar, % lb. pa- 
prika, previously made into a paste 
with boiling water, 1% pt. full strength 
vinegar and 2 oz. maple flavoring. 

Prepared barbecue sauce is also avail- 
able for use on such products. 

The pumped hams are cooked at 300 
to 320 degs. F. for 25 minutes to the 
pound or may be boiled 30 minutes to 
the pound at 165 degs. and browned 
later. 

When boned hams are used, the re- 
tainers are lined with crinkled parch- 
ment or stockinet and about 2 oz. of 
sauce poured over face of ham. The 
jacket is then folded over the top, re- 
tainer lid pressed down and ham cooked. 
On the following day the product is 
sprinkled with granulated sugar and 
placed in a 500-deg. oven for 7 minutes. 
It is then resprinkled with sugar and 
cooked for an additional 7 minutes at 
500 degs. F. Ham may then be stuffed 
in an artificial casing. 

Souring in barbecued hams may be 
traced to improper initial chilling and 
handling; the trouble was developing 
before the barbecuing process began. 

Baked or roast fresh ham is prepared 
in a different manner. Under one meth- 
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od ham is handled in following way: 

Select a fresh green ham direct from 
the cutting floor, usually about a 12/14 
lb. average. Remove bones and score 
fat side of ham lengthwise and cross- 
wise, deep into fat but not deep enough 
to penetrate to lean meat. When ham 
is baked the fat shows up in cubes about 
1% in. square. 

Do not lift skin from ham or remove 
any portion of fat. After bones are re- 
moved, ham may be stuffed with a 
dressing similar to that used in the 
household for stuffing fowl for baking, 
or a dressing made of lean ground pork 
may be used. Salt ham thoroughly and 
sprinkle with a good amount of pepper 
on skin side. 

Bake in an oven at 500 degs. F. for 
20 to 30 minutes to sear meat. Then 
reduce temperature to 375 degs. and 
bake 30 minutes to pound. A 12-lb. ham 
will require about 6 hours’ baking. 


Handling Another Way 


Another method, using a green ham 
of same average, is as follows: 

Bone out ham, remove skin and take 
off surplus fat. Leave about % to % in. 
of fat on ham. Mix together salt and 
ground black pepper and rub some of 
mixture on inside of ham where bones 
were removed. A little garlic may be 
added to salt and pepper for seasoning 
the ham, especially if product is to be 
sold to Polish trade. 

Place the boned ham in a ham boiling 
retainer and cook at 165 degs. from 4 to 
5 hours. Remove ham from cooking vat 
but leave in retainer overnight while 
chilling. Take ham out of retainer next 











Pigs’ Feet Souse 


Pigs’ feet souse is a pop- 
ular food. Do you make it? 

If you do, have you found 
its sale as good as it should 
be under a good formula? 

A successful formula and de- 
tailed instructions for selecting, 
cooking and pickling pigs’ feet to 
make a high-grade souse may be 
obtained by filling out and send- 
ing in the following coupon: 
The National Provisioner, 

407 So. Dearborn St., Chicago, Il. 


Please send me reprint on ‘“Pigs’ 
Feet Souse.” I am a subscriber to 
The National Provisioner. 

Name 


eee eee eee ee eee eee eee eee ee, 


GP. 6.-0.4:0000006000846600606060000 eee 
(Enclosed find 15c in stamps.) 




















morning and rub again with salt and 
pepper seasoning mixture. 

Put ham in bake oven and bake from 
1% to 2 hours at 250 to 300 degs. F. 
When cooked and cooled, the ham should 
be held in a storage cooler at 45 to 50 
degs. Production should never exceed 
orders since this product will not keep 
indefinitely. 

Sometimes the term baked fresh ham 
is applied to a ham which has been in 
pickle cure for about 3 days or slightly 
longer. This product is cooked in a re- 
tainer and baked in same manner as 
fully cured baked ham. It is, therefore, 
covered with a syrup, baker’s molasses 
or a commercial preparation specially 
made for this purpose and is baked until 
surface is brown and sugar is caramel- 
ized. 


CLEANING CALF CASINGS 


Is it possible to clean and use calf 
casings? An Eastern meat packer 
writes: 


Editor THE NATIONAL PROVISIONER: 


Is there a practical method of cleaning and 
saving calf casings? If so, will you please tell 
us how to do it. 


Under normal conditions it is not 
practical to save calf casings. The cost 
of such casings is high in relation to 
the quantity produced because they are 
very tender and break easily in clean- 
ing and stuffing. Calf casings are proc- 
essed in same manner as beef rounds 
but require very careful handling to 
avoid breakage. 

Round is cut loose from fat where it 
joins bung when intestine is taken from 
the carcass. It must then be carefully 
separated from the fat. Intestine is 
then stripped free of its contents under 
a spray of warm water and is dropped 
into a tub of warm water. The casing 
must be free of fat and it is in fatting 
that much breakage takes place. 

Casing is turned inside out by hang- 
ing it over nails located close together 
in a vat of luke warm water. These 
nails puncture a hole in casing and the 
operator turns back edge of opening 
and makes little sacks by filling turned 
back part with water. The sacks so 
formed are then hung on adjacent nails. 
Weight of water causes casings to slip 
into bags and turn inside out. 

Casing is then carefully slimed by 
hand. After sliming it is put in a vat 
of cold water, 45 to 50 degs. F. and 
held there until it can be inflated with 
air and inspected. It might be worth 
while for this packer to try out a few 
lots of intestines to see if they could be 
handled satisfactorily. When stuffing, 
care must be taken to avoid breakage. 
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Table I~ANALYSIS OF CANNED FRANKFURTS. 














Time lapsed Smoked 1 day 1 month. 1 year. 2 years. 2% years. 3 years. 3% years. 
Packing weight ............++. 12% oz. 12% oz. 12% oz. 12% oz. 12% oz. 12% oz. 12% oz. 
Found weight ............se0+: 12% oz. 13 on. 13% oz. 14% oz. 14% oz. 14% oz. 14% oz. 
VOGUE cccndccecocecccccesces 9 inches 8% in. 8% in. 6.8 in. 6.8 in. 5% in. 5% in. 
Physical Observation 
Appearance wrinkled plump v. plump v. plump v. plump v. plump plump plump 
Firmness firm crunchy erunchy slightly soft soft soft v. soft v. soft 
Texture smooth smooth smooth smooth soggy soggy soggy soggy 
Color red red red pink sl. faded faded faded * faded 
Chemical Analysis 
pH 6-7 6-8 6-75 6-5 6-4 6-25 6-25 6-25 
Total water .... 67.05% 67.30 % 67.49 % 68.87 % 66.57 % 67.13 % 67.89 % 67.73 % 
Total nitrogen . 2.37% 2.32% 2.23 % 2.11% 1.8 % 1.75 % 1.75% 1.72% 
Protein .......-. 14.64% 14.36% 13.84% 13.05 % 11.20% 10.85 % 10.83 % 10.71% 
Added water ... 8.49% 9.86 % 12.18 % 16.67 % 21.77% 22.73 % 24.57 % 24.89 % 
Sodium nitrate . 0.15% 0.12% 0.10% 0.11% 0.06 % 0.07 % 0.08 % 0.06 % 
Sodium nitrite . 120 ppm 38 ppm 31 ppm 42 ppm 34 ppm 24 ppm 36 ppm 28 ppm 
WE “eceescacess 2.54% 2.73 % 2.80 % 2.59 % 2.45 % 2.68 % 2.82% 2.92% 
MOISTURE IN CANNED SAUSAGE TABLE II—ANALYSIS OF CANNED FRANKFURT BRINE. 
spastteesll ens sete 003 Time lapsed Fresh 1 day lmonth lyear 2yrs. 2% years 3 years 3% years 
. ‘ ‘ Ph i 
determined by the Kjehldahl-Gunning- —" Henvetics 
Arnold method, while the sodium nitrate . colorless sl. yellowsl. yel. _yel. vel vel. yel. yel. 
was determined colorometrically by the Turbidity. clear clear —sclear_~—s clear ~—s clear _ sl. cloudy clou. elou. 
phenoldisulfonic acid method. The pH chemical Analysis 
was measured by the electrometric otal nitrogen ......... 0.05% 0.10 0.12 0.21 0.82 0.82 0.30 0.29 
method, using platinum electrodes and Sodium nitrate.........: 0.31% 0.24 0.29 0.06 0.15 0.07 0.06 0.10 
quinhydrone. Sodium nitrite.......... 3ppm 4ppm 4ppm 6ppm Sppm S5ppm 5 ppm 7 ppm 
_ eae 3.75% 3.71 3.64 3.55 2.99 3.36 2.92 1.68 
Studying the Results WN eh ccakavnch vacwedoad 71 6.50 6.32 6.54 6.25 6.25 6.35 6.45 
In studying these figures, two facts = 
stand out—that of the gain in weight TABLE II—ANALYSIS OF PORK SAUSAGE. 
and that of protein depletion. a —_— ra Fresh. 1 day. 2 yrs. 2% yre 
era 4 p IES 06-0 odin ¥ eee awees ane 14 . 14 ‘ %, q 
The gain in weight, as fully explained found weight... a: ns poe 4 ape 
above, is due to osmotic pressure of both vacuum ........................... 9 8.3 9 oz. 
brines and frankfurts. The protein de- Shustad Ghesetien 
pletion in the frankfurts is counter- omen aie aia ‘ ~ 
2 o SDPORFAMCE ... ccccccccscscccccccces si 
balanced by the enrichment of the brine firmness... loose “ane eran otk , 
with total nitrogen. However, this en- Texture 1.0.0.0... oe cc cccecccceeee smooth smooth lifeless lifeless 
richment does not fully compensate for Color ......................ceeeeeee pinkish whitish yellowish yellowish 
the protein depletion; the difference has chemical Analysis 
perhaps met the fate allotted to it in) pH ..............0.. cc cceec eee eee 6-8 6-7 6-48 6-4 
our chemical discussion. Another fact Total water ...................... 47.91% 55.64 % 57.77 % 58.82 % 
may be observed and that is the gradual —— tee eeecceeeceecseres 1.81% 1.88% 1.72% 1.70% 
. : Sa whe j.-§ SSOCEEE coeceesesesecessesceseesese . 2 
disappearance of the sodium nitrate, tein ...... 11.31% 11.75 % 10.75 % 10.62% 
: . BE I 5s os bkcceccsceessec 2.78 % 8.64% 14.77% 16.34% 
for as the nitrates are being converted DE BEING: oc vcciccinesiccccccs none traces 0.01% 0.01% 
into nitrites and these in turn are sodium nitrite ................... none traces 4 ppm 2 ppm 
being broken down and releasing their Salt ......................sceeeees 2.19% 2.36 % 2.50% 2.11% 
nitrogen, the nitrates are being replaced ‘ 
by some product of meat decomposition. 
Although differentiation is shown in TABLE IV—ANALYSIS OF CANNED SAUSAGE BRINE. 
the amount of vacuum, this was prob- Time lapsed Fresh. 1 day. 2 yrs. 2% yrs. 
ably due to differences in the headspace Shested Gheseatinn 
left after the closing of the cans—the pe = - = =" v. Me on 
Oo) Se ee ee ee colorless colorless yellowis yellowis! 
smaller the headspace the lower the TD ov devecccisccosaveesecees clear emulsified cloudy-emul. cloudy-emaL 
vacuum. appearance 
Chemical Analysis 
Results on Pork Sausage PE ED d:kécinenssevensunaase none 0.21% 0.18 % 
In the pork sausage the protein de- GeGiem BIAS 2. ccccccccescvecccoee none 0.006 % 0.008 % 
pletion was not so noticeable because Sodium nitrite ....cccccccccccccccecs nage 4 ppm 5 ppm 
, : WE eee ce nb ee ao tain wanes 3.56 % 3.17% 3.08% 
there was lower protein to start with, as Ey REO bee ee 7.1 6.82 6.25 


the trimmings were made up of fat and 
water in greater proportion than in the 
conditions found in frankfurts, and 
these usually make about 85 per cent 
of bulk of composition. However, there 
was enough depletion to cause a notice- 
able increase in the added water. As 
the sausages lose some of their fat 
during the processing, they are usually 
packed overweight in order to counter- 
act the shrinkage and obtain the desired 
labeled weight. 


It may be noticed also that before 
processing the protein and total water 
were lower than after processing, this 
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being due to some of the fat leaving the 
sausage and causing a rearrangement 
of its entire composition. Besides, the 
fat lowers the aqueous tension and con- 
sequently reduces the osmotic pressure 
of both sausage and brine, in proportion 
to the amount present. 

Change of the color of the brine to 
yellow is due to some dissolved con- 
stituents of such proteins as albumen 
or globulin and, as was observed, the 
yellowness was not so extensive in the 


sausage brine. 


Need for Laboratory Control 


It is only too apparent, therefore, that 
every packer who cans or intends can- 
ning any kind of meat product should 
have a control laboratory in charge of 
a competent scientific man, on the job 
continuously. Failure to provide such 
control is false economy and is likely to 
result in losses and unwarranted ex- 
pense. 
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PLANT 
OPERATIONS 


Pointers for the super- 
intendent, engineer, 
master mechanic and 
other operating exec- 
utives 














EASY EQUIPMENT HANDLING 


Whenever equipment that is heavy or 
difficult to move is required on a table 
during some processing operations, and 
not during others, the problem of 
handling sometimes can be solved by 
attaching the machine to counter- 
weighted ropes operating over pulleys 
on the ceiling. Clearing the table under 


CUTTING SCALE REPAIRS 


A rather serious meat plant problem 
is prevention of rust inside of platform 
scales located where there is consider- 
able dampness. It has been solved in 
one large packinghouse by the use of 
General Electric spot heaters connected 
in parallel to an external connection 
brought through the scale case and 
plugged into a 110-volt circuit. 

When used in this manner, heaters 
consume only one-fourth of the wattage 
rating and have an almost unlimited 
life. Each scale is equipped with from 3 
to 5 units rated 150 watts, 220 volts. 
Each heating unit is fastened to the 
scale by a cartridge fuse clip. Heaters 
are always in the circuit, the slight 
amount of heat generated within the 
body of the scale being sufficient to re- 
tard the formation of rust. 


The slight cost of power used by the 
heating units is many times offset by 
the saving in repair and maintenance 
costs made possible by their use. Since 





COUNTERWEIGHTED SAUSAGE LINKER 


An idea that can be applied to other equipment difficult to move that is required only 
during a portion of the time. . 


such circumstances consists in merely 
raising the machine out of the way. 
When the machine is again needed it 
is readily available. 

In the sausage kitchen of Burns & 
Co., Calgary, Canada, a sausage linker 
at one of the stuffing tables is equipped 
in this manner. When frankfurters, 
pork sausage, wieners, etc., are being 
made the linker rests on the table. 
When large sausage is to be stuffed it 
is a simple matter to lift the linker out 
of the way, making available for oper- 
ations the full area of the table. 

The arrangement is shown in the ac- 
companying illustration. In this case 
the counterweight is enclosed in the 
piece of pipe attached to the column in 
the background, a safeguard against 
accidents when raising the linker from 
the table or in the event that the rope 
supporting it should break. 


the scales must always be accurate, it 
was necessary before the use of the 
heaters to dismantle the scales and re- 
condition them about once a month. 
Now the scales remain accurate for 
much longer periods of time and require 
much less maintenance and repair. 


ASSEMBLING SMALL ORDERS 


Small orders are expensive to assem- 
ble and deliver. While many packers 
now make an extra charge for those 
which fail to total a cértain weight— 
often 25 pounds—this is not always 
sufficient to cover the increased cost of 
time, labor handling, collecting and 
other items. 

When it is impossible or undesirable 
to add sufficient to offset the increased 






expense of handling small orders, the 
alternative is to refuse to accept them 
or to reduce the loss by cutting han- 
dling expenses in the plant. 

The Hull & Dillon Packing Co., Pitts- 
burg, Kan., has simplified small order 
filling by use of trucks divided into 16 
small compartments, each of which is 
numbered. With such equipment it is 
a simple matter to keep small orders 
separate and to reduce confusion and 
errors in the order assembly room and 
on the loading dock. 


One of these compartment trucks is 
shown in the accompanying illustration. 
Partitions between compartments are 
of wood, easily removable for cleaning. 
Trucks are mounted on ball bearing 
castors. 

In addition to simplifying handling 
of small orders, trucks of this type have 
another important advantage, execu- 
tives of the company say. This is that 
little weight comes on any one of the 
packages. There is, therefore, little 
crushing. 


CLEANING ELEVATOR SHAFTS 


Elevator shafts are a fire hazard not 
sufficiently appreciated in many meat 
packing and sausage manufacturing 
plants. Pits usually are kept clean, but 
the shaft itself is frequently overlooked 
or neglected. 


There always is an updraft in an 
elevator shaft. This carries dust and 
dirt which accumulate on side walls 
and adhere to greasy and oily surfaces. 
These accumulations should be removed 
frequently. Walls may be cleaned by 
brushing when dust and dirt on them is 
not too thick. Oily and greasy surfaces 
require more drastic action. Scraping 
may be resorted to. This is slow and 
costly, however. Wiping may also be 
done with a rag dipped in a grease 
solvent that is not itself a fire hazard, 
or in a strong solution of hot water and 
cleaning powder. 


SMALL ORDERS TRUCK 


Used in plant of Hull & Dillon Packing 
Co., Pittsburg, Kan., and found useful as 
a means of simplifying order filling and 
preventing confusion and errors in order 
assembly room and on shipping dock. 


























Naturzone Insulation 

Board is made of Hog 

Hair which has been 

100% sterilized and de- 

odorized and covered 

with a fine film of asphalt. 

It is literally everlasting 

: : —will not settle or pack— 
resists moisture, is vermin-free and neither 


<~“é ss : , ; rats nor any other rodents will readily 
A rN t Swi HES attack it. 


woh ate ma os r For further evidence of the remarkable 

| iia fk fe job Naturzone is doing, also samples, 

Ww ILSON & Cc oF ae . temperature chart and specifications and 
Vv Vv mas prices, write, wire or phone us. 


~<— WILSON & CO., Insulation Division, Chicago, Illinois 


NATURZONE 


HOG HAIR INSULATION BOARD 
FOR COOLERS e FREEZERS e CARS 
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Hog Chill Rooms 


SOUTHERN packer planning to 
convert a processing room into a 
hog chill room writes THE NATIONAL 


PROVISIONER for information on rail 
spacing, capacity, refrigeration required 
and refrigerating methods for an ef- 
ficient modern hog chill room. 

Designs of hog chill rooms are usually 
calculated on the basis of bays 16 ft. 
square, a bay being the area inclosed by 
four supporting pillars. Six rails are 
usually placed in this 16-ft. space be- 
tween column rows, the rail spacing 
being 2% ft. Six times 2% ft. is only 
15 ft., of course, the other 12 in. of the 
16 ft. being the allowance from the cen- 
ter line of the two rows of columns to 
the column edges, or 6 in. on each side. 
Each bay, therefore, has 96 ft. lineal 
feet of rail. 


Calculating Capacity 


Capacity calculations are usually 
based on hogs of an average live weight 
of 200 lbs. or a dressed weight of 133 
lbs., 90 hogs to the bay or 15 to each 
rail. This allows a little more than one 
lineal foot of rail per hog. Hogs should 
not touch one another during the chill- 
ing operation. 

With modern methods of chilling ap- 
proximately 1 ton of refrigeration will 
be required to chill 6,000 lbs. of hogs. 
In this figure all losses such as heat 
infiltration and heat from electric lights, 
workers, equipment, etc. are provided 
for. 


Trend Toward Unit Coolers 


There is a very decided trend toward 
the use of unit coolers for hog chilling. 
These machines are economical to oper- 
ate and efficient in service. One or more 
may be required, depending on size and 
shape of chill room, number of hogs to 
be chilled’ and speed at which chilling 
is to be done. Ducts may or may not be 
required to secure uniform temperature 
and air circulation throughout the chill 
room space. 

If this packer plans the use of a unit 
cooler in his hog chill room he should 
arrange to have the unit selected and its 
installation planned by a refrigerating 
or air conditioning engineer. Proper con- 
ditions of temperature, relative humid- 
ity and air movement must be provided 
if best results are to be secured. Not 
only must the proper type and size of 
unit be selected, therefore, but it must 
also be properly installed and its cor- 
rect operation provided for. Most sales- 
men for unit cooler manufacturers are 
fully capable ef satisfactorily planning 
a unit cooler installation for a hog chill 
room. 


Week Ending November 12, 1938 


SUPERCOOLED WATER 


Some interesting information about 
supercooled water—that is, water cooled 
below its freezing point without turn- 
ing into ice—has been collected by Dr. 
N. Ernest Dorsey of the National Bu- 
reau of Standards. He found that many 
of the widely-held beliefs on this sub- 
ject are wrong. For instance, super- 
cooled water is quite stable. In con- 
ducting experiments it is not necessary 
to use only a small volume, or to keep 
the supercooled water quiescent. It may 
be disturbed greatly without freezing, 
although the water may also be made 
to freeze by disturbances of certain 
types. 


Temperature of the water is a matter 
of prime, not secondary, importance, 
and a given specimen of water will 
freeze spontaneously at one, and only 
one, definite temperature. That marks 
the limit beyond which it cannot be 
supercooled. On the other hand, the 
time temperature of water has been be- 
low melting point of ice has little if any 
effect upon its freezing. 


Dr. Dorsey states he believes this to 
be the normal behavior, but abnormali- 
ties of various kinds, some very marked, 
exist. These point to changes taking 
place spontaneously in the specimen. 
These changes presumably have to do 
primarily with invisible motes suspended 
in the water, rather than with the water 
itself. 


It has long been known that the super- 


cooling of water may be facilitated by a 
preliminary heating; and it seems to be 
commonly believed that the effect of the 
heating is transient. The present work 
indicates the effect is essentially per- 
manent; that it will persist at room tem- 
perature for more than 6 months. It 
has also been found that temperature 
at which the water freezes spon- 
taneously may be changed by allowing 
the water to stand undisturbed, that is, 
to settle. Then water from the upper 
layers will freeze at a lower, and that 
from the lower layers at a higher, tem- 
perature than did the water before 
settling. 

All these various effects and ab- 
normalities may be accounted for by as- 
suming that the water contains motes 
floating in it, and that temperature at 
which a given specimen of water freezes 
spontaneously is determined, within 
limits, by size of the largest mote that 
it contains. The smaller the mote, the 
lower the temperature at which the 
water freezes. 


Heating promotes dissolving of the 
motes. Settling allows larger ones to 
fall to lower layers. Whether this is 
the actual explanation, and how water 
would behave if it contained no motes 
must be decided by future work. It 
seems unlikely that any one has yet 
studied the freezing of water entirely 
devoid of motes. 

In Dr. Dorsey’s studies over 50 dif- 
ferent specimens of water, from various 
sources, both natural and artificial, were 








CUDAHY TRAILERS HOLD 40 DEGS. ON LONG ROUTES 


Latest addition to the Cudahy truck fleet for use in the Los Angeles area are three 20- 

foot refrigerated semi-trailer bodies, refrigerated with dry ice to maintain a tempera- 

ture of 40 degs. Each is equipped with 4 in. of insulation in the roof, 2 in. of 

Dry-Zero blanket in the walls and 2 in. of cork in the floor. Inside dimensions are: 

Length, 19 ft. 7 in.; width, 6 ft. 10%4 in.; height, 5 ft. 9 in. Sixty-five similarly insulated 
bodies have been built for Cudahy in the past three years. 
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Every refrigerated truck 
needs this 
“economy-dividend” insulation 





@ When your truck body insulation saves 
refrigeration, you are gaining an “economy- 
dividend” on your insulation investment. 
This is why so many refrigerator operators 
always specify Dry-Zero. 

Builders of refrigerated trucks have used 
Dry-Zero in a majority of the bodies in service. 
This insulation also has been used in 8 out 
of 10 new refrigerated railroad cars, and in 
more than a million household refrigerators. 

Get the facts! Ask any body builder or 
refrigeration engineer about Dry-Zero 
insulation. Investigate before you buy your 
next truck body. 





DRY-ZERO INSULATED 








65 INSULATED TRUCKS—This trailer body is only one of 
65 Dry-Zero insulated bodies operated by the Cudahy Packing 
Company in California. A temperature of 40° is maintained. 
Yankee Motor Bodies Corporation is the builder. 








DRY-ZERO CORPORATION ¢ CHICAGO + TORONTO 


Page 18 















Stevenson 


Vestibule Door 


CONCENTRATION Bt he deere oom 


rooms. Unless the doors seal efficiently, open easily, close with 
certainty; unless doors and hardware are built to stand up year after 
year—profits, products, and reputation for quality are in danger. 
Designing and constructing doors that will do all this is no ‘‘part- 
time” job—it has engaged ALL our attention, has called for ALL 
our experience of 50 years past. 

When so much depends on doors, can users afford less than 
JAMISON-BUILT DOORS—the best, at no price penalty? 


JAMISON COLD STORAGE DOOR CO. 


Jamison, Stevenson & Victor Doors 
HAGERSTOWN, MD., U.S.A. Branches in all Principal Cities 





















AR CONDITIONING 


"OR THE Mear PACKING INDUST®™ 


—an attractive binder containing reprinted articles on this 
subject which have been published in THE NATIONAL PRO- 
VISIONER—should be in the hands of every packer. In easy- 
to-understand, non-technical language, these articles tell what 
air conditioning is, the reasons why it is superior to simple 
refrigeration, and where it should be installed. Many exam- 
ples of installations now in use concretely show how the packer 


benefits. This is a reference file of the latest information. 


The price is only $1.25 postpaid. 
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used. No specimen froze spontaneously 
at a temperature higher than 26.6 
degs. F and one froze repeatedly near 
minus 5 degs. F. Others were distributed 
throughout that range. 


LOCKER PLANT NOTES 


Ventura, Ia., has a new locker plant 
unit containing 250 lockers. Unit was 
constructed south of the Ventura 
Creamery. 

Space for installation of a cold stor- 
age locker plant at Independence, Ia., 
has been leased by G. H. Jones. 

Lars Auestad is installing a locker 
plant of 260-locker capacity at Hub- 
bard, Ia. 

Applegate Cold Storage plant, Apple- 
gate, Ore., plans to add cold storage 
lockers at Applegate and Thompson 
Creek highways. 

Tony Stang, butcher at Mayville, N. 
Dak., is considering erection of a cold 
storage locker system for that com- 
munity. 

Construction of a new building to 
house a 300-locker cold storage locker 
plant is under way at Maryville, Mo. 
Project is being built by the McFarland 
ice, fuel and produce interests. 

A new cold storage locker system and 
ice plant is being established in the 
Washiah Valley, near Aberdeen, Wash., 
by I. C. Compton. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Novem- 
ber 9, 1938, or nearest previous date: 





Sales. High. Low. ——-Close.—— 
Week ended Nov. Nov. 
Nov. 9. -Nov. 9.— 9. 2. 
Amal. Leather.. 1,100 3 3 3% 3% 
De. POS. .<.0 aw Oehes  Weees soem 22% 
Amer. H. & L.. 5,800 5% 5% 5 
Do. P8G....0. 700 8634 33% 34 33% 
Amer. Stores... 7,300 11% 1l 114 8% 
Armour IIl..... 17,050 6% 6 6% 6 
Do. Pr. Pfd.. 2,100 52% 50 52 48% 
Do. Pfé...;5.. 200 «57 57 57 50 
Do. Del. Pfd. 400 108 103 103 102% 
Beechnut Pack. 600 114% 114 114% 114 
Bohack, H. C... 100 5 5 5 5% 
cS. -aw ‘aa  06Sen ede ae 26 
Chick. Co. Oil.. 500 165% 161% 16% 16% 
Childs Co...... 3,400 10% 10 10%, 10% 
Cudahy Pack... 3,000 15% 15% 15% 15 
eee 130 58% 58% 58% 60 
First Nat Strs.. 3,300 42% 40% 42% 36% 
Gen. Foods.....23,200 40% 39% 39% 38% 
Do. Pfd...... 400 116% 116 116 113% 
Glidden Co. ?...13,700 281, 27% 281Q 25 
Be. Pi..... eons (Geann e0aee 48 
Gobel Co...... 700 2% 2% 2% 2% 
Gr. A&P Ist Pfd. 150 123 123 123 123% 
Do. New..... 1,625 67% 60 67% 59 
Hormel, G. A.. 100 =21% 21% 21% 22 
Hygrade Food.. 200 1% % 1% 1% 
Kroger G. & B.. 6,500 20% 19%, 20% 20% 
Libby MeNeill.. 4,050 7% 7% 7% Tks 
Mickelberry Co. 1,800 4% 4% 41, 4% 
M. & H. Pfd... 100 3% 3% 3% 4 
Morrell & Co 100 37 37 37 354 
. er 4,900 4% 4 4% 35% 
Proc. & Gamb.. 3,700 59 8 5q 59 58 
Do. Pfé...... 210 116% 116% 116% 117% 
Waters ceis weanee oan 25 
Safeway Strs...18,900 28% 27% 28 257% 
Do. 5% Pfd.. 50 =—80 80 80 78 
Do. 6% Pfd.. 380 98% 98 98 95 
Do. 7% Pfd.. 400 104 103% 103% 103 
SD Bcee..cnta? tases: sanes (saan 1% 
Swift & Co..... 11,000 20% 20 20%, 19% 
Do. Int}...... 2,610 20 29 29 29 
Trunz Pork..... pee sees ‘Semen wae 7™ 
U. S. Leather.. 1,400 7 6% 7 6% 
Do. A........ 2,500 12% 12%, 12% 12% 
ee Ps rcces Sites Geshe Seden 7 
United Stk. Yds. 2,700 4% 4 416 4 
Do. Pfd... 700 Sly 8% 8% 8 
Wesson Oil..... 900 355% 5, 35%, 34% 
Do. Pfd. ee 100 38680 80 80 80 
Wilson & Co... 3,000 5% 5g 54 4% 
Yo. Pfd.. 200 50% 50 50% 8650 


Week Ending November 12, 1938 


SEPTEMBER EMPLOYMENT UP 


Gains in employment in manufactur- 
ing, trade, distribution and finance, 
agriculture and construction featured 
the addition of 729,000 workers to the 
nation’s payrolls in September as com- 
pared with August, according to the 
latest survey by the National Industrial 
Conference Board. 

Total industrial employment rose 3.2 
per cent as 479,000 workers were added. 
Manufacturing reported the greatest 
single advance in volume, 316,000 work- 
ers joining the 9,251,000 already em- 
ployed. Improved employment condi- 
tions continued in September in the 
construction industry, which hired an 
additional 100,000 persons. Transporta- 
tion also added 28,000 workers, and the 
only decline in industrial employment 
occurred in public utilities. 

A marked upturn appeared in trade, 
distribution and finance, where employ- 
ment had decreased in recent months. 
Gain in September over August 
amounted to 167,000 workers. Other 
advances in employment occurred in 
agriculture, 104,000 workers; miscel- 
laneous industries and services, 17,000; 
and forestry and fishing, 3,000. 


In September unemployment dropped 
6.4 per cent, with 675,000 fewer per- 
sons reported unemployed than in 
August. Preliminary estimate of those 
unemployed in September is 9,918,000, 
including 3,510,000 workers in the gov- 
ernment emergency labor force. 





VISKING FEATURES SAFETY 


Representatives of Visking Corp. at- 
tended the anunal fall dinner of the 
Greater, Chicago Safety Council at the 
Sherman Hotel on November 11, when 
Visking received a plaque as winner of 
its group in the last safety contest and 
in recognition of its recent unbroken 
safety record, which now exceeds 900,- 
000 exposure hours without a major or 
lost-time accident. 

All departments of the company are 
included in the record, which is note- 
worthy because of the diversity of 
hazards encountered in its power house 
and mechanical shops, production oper- 
ations and nation-wide sales force. The 
company has made safety a funda- 
mental policy from the start, with a 
success which has brought numerous 
awards, and with results which are 
favorably reflected in industrial rela- 
tions and costs. 


CHAIN STORE SALES 


Sales of Safeway Stores, Inc., during 
the four-week period ended October 29 
totaled $28,396,677, marking a decrease 
of 3.1 per cent from the corresponding 
1937 figure of $29,295,924. Cumulative 
sales for the 44 weeks ended October 29 
reached $309,463,983, a decrease of 4.1 
per cent from the $322.584,624 reported 
for the like period last year. 








STOP SHRINKAGE 


and unyprrove the flavor 


a af2 
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702 Hhams 


RS TAA AAG LAR ceccccccccccececsenccccansecsscsegcnces ' 


Use this POWERS Regul bi 
mometer on your ham cooking vats. Simple adjustment 
feature with its calibrated dial and scale permits quick and 
accurate temperature setting . . . Thermometer on top 
correctly indicates temperature of water in the vat and the 
regulator automatically controls the steam supply to the 
vat—accurately keeping the temperature just where you 
want it—at all times. 


No OVER-or UNDER-heating. No more shrinkage. In- 
sures uniform high quality appearance and flavor in your 
hams. Steam savings alone will pay back the cost of this 


regulator. 


Write now for prices and 30-day test offer... THE 
POWERS REGULATOR CO., 2725 Greenview Avenue 
Curcaco. Offices in 47 cities—See your phone directory. 
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THERE IS 


By Mail, Air-mail 
or Wire, Daily 
Information on 


Provisions 


Green and S. P. Reg. 
Hams 


S. P. Boiling Hams 


Green and S. P. Skd. 
Hams 


Picnics, Green and §S. P. 

Bellies, Green and S. P. 

D. S. Bellies, Clear and 
Rib 

D. S. Fat Backs 

D. S. Rough Ribs 

Other D. S. Meats 

Export Cuts 

Fresh Pork Cuts 

Barrelled Pork and Beef 


Lard 
Cash 
Refined 
Neutral 
Futures 


Sausage Materials 
Pork Trimmings 
Boneless Beef 

Dressed Beef for Boning 
Pork and Beef Offal 
Beef Ham Sets 


Tallow and Grease 
Oleo Oil and Stearine 
Cottonseed Oil 

Hides and Calfskins 
Fertilizer Materials 


Market Statistics 
Hog Markets 
Provision Stocks 
Export Shipments 
Domestic Shipments 


all handled by the 

market authority of 

the industry— 

THE NATIONAL 
PROVISIONER 


NO SUBSTITUTE FOR 


KNOWING! 


Only when you KNOW the markets can you sell 
or buy intelligently. 


Subscribers to THE NATIONAL PROVI- 
SIONER DAILY MARKET SERVICE neither 
sell nor buy by “rule of thumb” methods. Theirs 
are no “hit or miss” transactions. They KNOW 
THE MARKET and sell or buy accordingly. 


If you save only %c per lb. by KNOWING the 
market you save $75. No wonder active traders 
watch the markets closely through THE NA- 
TIONAL PROVISIONER DAILY MARKET 
SERVICE. Since it is an accepted basis of settle- 
ment in trading, you don’t have to take anybody 
else’s word for it. 


If you save lc per lb. by KNOWING the market 
you save $300 on a car of product. And if you are 
not informed you may easily lose that amount. 


And the same thing is true of the seller. If he 
KNOWS the market and he gets the market price 
he may get as much as $300 per car additional in 
a difference of only Ic per Ib. If he is not informed 
he can just as easily lose that much. 


THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE coming to you every full 
trading day of the week will pay for itself many 
times over. 


Write for a sample copy and complete informa- 
tion today. 
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Heg Cut-Out Results 


OOD hogs averaged slightly less 

this week than a week ago, 
product values were slightly higher and 
the average cut-out was better. At Chi- 
cago receipts were considerably above 
those of last week and the runs included 
a good many light unfinished hogs and 
pigs. Good heavy hogs were in demand 
throughout most of the period and the 
average price for these kinds held up 
well. 

Warm weather continued to prevail 
over most of the country and was re- 
flected to a considerable extent in de- 
mand for meats, especially those cuts 
moving fresh into trade channels. How- 
ever, general price levels held well and 
in many cases were slightly higher for 
both green and cured meats. 

Receipts at the eleven large markets 
totaled 283,000 head during the four 
days of the current week. This was 33,- 
000 above a week ago but 5,000 less than 
a year ago and 151,000 less than two 
years ago. In the latter period large 
numbers of unfinished pigs and hogs 
were being rushed to market because 
of feed shortage. 


Top for the week at Chicago was 


reached on Tuesday when $8.00 was 
paid for good butchers weighing up to 
260 lbs. Low top of $7.80 was paid on 
the last two days of the period. At 
the close $7.65 to $7.75 took most good 
butchers and for the four-day period, 
160 to 300 lb. butchers moved largely 
within a range of $7.55 to $7.75. 


The test on this page is worked out on 
the basis of Chicago costs and credits. 
Overhead and operating costs were re- 
duced materially by the larger volume 
of hogs processed in Chicago plants re- 
cently. 


AUGUST LARD MOVEMENT 


Estimated production and consump- 
tion of lard from federally inspected 
slaughter during August, 1938, com- 
pared: 

August, July, August, 
1938 


1938. 1937. 
Production, M Ibs........ 74,192 72,938 35,278 
Storage beginning of 
month, M Ibs.......... 123,677 126,066 156,959 
Storage end of month, 
i Serer ree 116,620 123,677 118,094 
Exports (refined and 
neutral), M Ibs........ 10,842 12,881 7,200 
Apparent consumption, 
BE UD, ccevesceseerwowe 70,407 62,446 66,943 
Per capita consumption 
Se a Sa 0.54 0.48 0.52 


Pork and Lard Markets 


ARD futures at Chicago continued the 
minor comeback started last week- 
end and on Thursday closed at 5 to 20 
points over the preceding Friday. The 
gains were greatest on the later months. 


Lard made good gains last weekend 
on demand from shorts as strength in 
hogs and cotton oil stimulated buying; 
some of advance was lost under liquida- 
tion but the market firmed up Monday 
after early easiness. Bearish hog news 
was ignored Wednesday as lard ad- 
vanced on short covering and new buy- 
ing, brought on by strength in grains, 
cotton oil and securities, and on news 
of the Anglo-American trade agree- 
ment. Lard ranged lower Thursday 
with hog and grain markets. There 
was liquidation by longs in December 
and January. 


Cash trade in lard was reported as 
fair to fairly good during the week. On 
Thursday cash lard in tierces was 
quoted at 7.30 nominal and loose lard 
at 7.17 nominal; refined in tierces was 
9.20c. 

Market was steady and demand fair 
at New York. Prime western was 
quoted at 7.95@8.05c; middle western, 











‘HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on Top NATIONAL PROVISIONER DarLy Market SeErvicp, cutting 
percentages taken from actual tests in Chicago plants.) 























Per Cent Price Value Per Cent Price 
live per per ewt. live per 
wt. Ib. alive wt. Ib. 

180-220 lbs. 220-260 lbs. 
eee TOD 6 ii ocescedsaec sick 14:00 14.0 $ 1.96 13.70 14.1 
RINE 6a. rian ainecea eons ea eres 5.60 11.5 .64 5.40 11.4 
IIE SRI oS os io Sc aegis sarees ocetere 4.00 14.1 56 4.00 14.0 
See Cede IR) 606. 6. secesvwcswe 9.80 16.1 1.58 9.60 16.1 
7 2. Seen Sa 11.00 13.7 1.51 9.70 13.6 
NN Te ar, sarong cea be eelewene Keine ratio 2.00 - 11.3 
oo ears eer 1.00 5.5 .06 3.00 5.9 
SPR NE BOWNESS... «60:0 s xrs.ca:a estes 2.50 6.1 15 3.00 6.1 
OO Aer 2.10 6.8 14 2.20 6.8 
i, ee Pe, WON, WES oss oc ideees 12.40 12 .89 11.50 12 
NINE ioc k sd asivie's kG Rese cee 1.60 12.6 .20 1.60 12.5 
ET ne ee ee 10.3 31 2.80 10.3 
Feet, tails, neckbones............ 2.00 ——. 11 2.00 
ne OE WRUNG. fo oe on Site cvsautee ces ee 838 ears 
TOTAL YIELD AND VALUE...69.00 $ 8.44 70.50 
Cost of hogs per cwt........... $ 7.74 $ 7.77 
Condemnation loss ............ .04 .04 
Handling & overhead.......... .58 49 
TOTAL COST PER CWT ALIVE $ 8.36 $ 8.30 
POE As VRIES 606.05 000s cowoes 8.44 8.48 
BI IE access oe sarnene oe mee fC OS eee 
| en eee Sr en ee ry 
PR UE Mie iisiccesseeeceeds, 0 (Sear 18 
Ue IE WO. cccccewchegeces: | eheteriane 43 














Value Per Cent Price Value 
per cwt. live per per cwt. 
alive wt. Ib. alive 

260-300 lbs. 

$ 1.93 13.50 143 $ 1.93 
.62 5.10 ne 57 
.56 4.00 13.7 .55 
1.55 9.10 15.9 1.45 
1.32 3.10 13.1 Al 
.23 9.90 11.1 1.10 
18 5.00 7.0 35 
18 3.30 6.1 .20 
15 2.10 6.8 14 
.83 10.20 7.2 .73 
.20 1.50 12.4 19 
.29 2.70 10.3 .28 
 & | 2.00 aha 11 
33 caeee sdinie 33 
$ 8.48 71.50 $ 8.34 

$ 7.74 

.04 

43 

$ 8.21 

8.34 

36 
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x peer PROFITS 
x peer SALES 
x» peTeR SAUSAGE 


You can reach this profitable goal, as many 
sausage packers already have, by using pow- 
dered PIMIEXO! With distinctive flavors to help 
make your products outstanding, your sales force 


can forge ahead to BIGGER, BETTER SALES! 


A natural sweet red spice, powdered PIMIEXO 
is produced in U.S.A. and used extensively in 
sausage manufacture to bring out the full ap- 
petizing flavor and brilliance of each particular 
kind of sausage. Used effectively in frankfurters, 
wieners, bologna, etc. 


PIMIEXO is economical. It goes further and, un- 
der present market conditions, is actually cheaper 
per pound! 


Now is the time to cash in on Better Profits, Bet- 
ter Sales and Better Sausage. 


Used Extensively by 
LA.M.P. Members 





Immediate shipments from 
Los Angeles, Chicago, Kansas City, 
Houston and New York 


Chili Products Corporation, «10. 


1841 E.50th St 520 N. Michigan Ave. gut 
LOS ANGELES, CALIF, CHICAGO, ILLINOIS 





















ALS TRIBUTE 

GEO. J. HARBURGER , 105 Hudson Street, New York City 
E. W. CARLBERG CO., 215 Pershing Rd., Kansas City, M 
EBELING-COFFEE-HALL, 807 M & M Bldg., Houston, lexas 





Page 22 













IN A®OUND 





You weigh out each ingredient of your products—includ- 
ing salt—in the exact amount your formulas call for. But, 
unless your pound of salt is uniformly pure it may be much 
less than a pound in flavor . . . and then what’s the good of 
all that accuracy and care? The flavor of your products is 
bound to vary. 

The purer the salt you use, the better the flavor you get 
from a given amount. That’s why so many companies 
standardize on Worcester Salt. As America’s oldest refiners 
of pure salt, we know how to produce uniformly pure salt— 
we consider this knowledge one of our important assets. 
To you, as a user of Worcester Salt, it means that you can 
be sure of the finest flavor—the flavor-quality your cus- 
tomers expect in your products, and on which their good- 
will so largely depends. 

In addition we can and will supply the exact type of salt 
to give best results in your on If you have some 
special requirements, write and tell us about them and our 
laboratories will promptly set to work to assist you. 
WORCESTER SALT COMPANY, America’s Oldest Re- 
finers of Pure Salt, 40 Worth St., New York, U.S. A. 


Worcestcr Salt 


The National Provisioner 














7.95@8.05c; New York city in tierces, 
74%4@7%éc, tubs, 8% @8%4c; refined con- 
tinent, 83%@8%c; South America, 8% 
@8%%c; Brazil kegs, 85% @8%c; short- 
ening in carlots, 9%c, smaller lots, 9%c. 


Hocs 


Hog prices were lower at Chicago 
this week as runs continued moderately 
heavy. Thursday’s prices showed losses 
ranging from 10@385c with most 180-lb. 
and up to 300-lb. butchers selling at 
25@30c under the previous Friday. 
Market firmed up on Tuesday but dur- 
ing most of week top was under $8.00 
and average under $7.75. High top for 
week was on Tuesday; Thursday’s high 
was $7.80 compared with $8.00 on pre- 
ceding Friday. 


EXPORTS 


It was reported that new Anglo- 
American trade agreement, with con- 
cessions for pork and lard, would be 
announced soon, and this had an in- 
fluence on American provision markets 
during the week. At Liverpool on 
Thursday spot lard was quoted at 46s; 
A. C. hams, 938s, and Canadian A. C. 
hams, 98c. 


CARLOT TRADING 


Prices of green meats were steady to 
firm at Chicago this week in spite of 
liberal hog receipts. Offerings were not 
large and were strongly held by sellers; 
some packers were holding their pro- 
duction for their own requirements. 
Light green regulars were scarce and 
advanced % to %c on the week with the 
10/16 quoted at 14%c and 16/22 at 
14%c. There were fair jobbing sales 
of S. P. regulars at the market, or 
about unchanged from last Friday; car 
lot movement was quiet. Green skinned 
hams were steady to higher with 18/20 
and up sparingly offered, actively 
sought and % to %c over the previous 
Friday. There was fair movement of 
S. P. skinned hams; the heavies were 
limited and on Thursday were % to 


%c over the preceding Friday. 


Picnic market appeared firm with the 
list up % to %c on moderate offerings. 
S. P. picnics moved moderately at the 
full market; the 8/10 and up advanced 
% to %c on the week. Frozen green 
square cut seedless bellies were steady 
to firm this week and were offered at 
the full market or higher. Dry cure 
bellies were quiet but offered at the 
market; there was reported to be some 
accumulation on heavies. There was 
active demand for D. S. bellies with a 
shortage of offerings for immediate 
shipment; the list gained % to %c on 
the week. Offerings of light and med- 
ium fat backs appeared ample as in- 
quiries were only fair; the whole list 
was unchanged. 


FRESH PorRK 

Fresh pork market at Chicago was a 
little slow early this week but became 
active later in spite of liberal hog re- 
ceipts. Sharply cooler weather stimu- 
lated demand. Heavy loins were none 
too plentiful and medium and heavy 
weights were moving a little more 
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briskly than lights. The 8/10 loins on 
Thursday were 17%c, or %c over last 
Friday. Boston butts were a little 
firmer as a result of better demand and 
were quoted at 15%c. Skinned shoul- 
ders were steady to a little higher. 


BARRELED PORK 


The 70/80, 80/100 and 100/125 clear 
fat back pork at Chicago were a little 
higher on the week at $14.25, $14.00 
and $14.00 ‘respectively. Demand was 
fair and the market steady at New 
York. Mess was quoted at $28.37% per 
barrel and family at $20.25 per barrel. 


SAUSAGE MATERIALS 


There was brisk trade in fresh regu- 
lar trimmings at Chicago this week 
with price advancing to llc on Thurs- 
day against 10%c on preceding Friday. 


(See page 33 for later markets.) 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended November 5, 1988, were: 


Week Previous Same 

Nov. 5. week. week ‘37. 
Cured Meats, Ibs. ..18,025,000 17,458,000 16,353,000 
Fresh Meats, lbs. . .63,203,000 45,209,000 43,649,000 
> eereprrr 6,227,000 5,626,000 7,805,000 





LARD TO ENGLAND DOUBLED 


Volume of U. S. lard imported into 
the United Kingdom during the first 
nine months of 1938 was more than 
double the quantity received in the like 
1937 period, and comprised over 76 per 
cent of total British imports compared 
with about 35 per cent last year, accord- 
ing to a report by Bamford Brothers 
Ltd., Liverpool. Canada was the only 
other country enjoying a substantial 
portion of British lard trade during the 
first nine months of 1938, Argentina 
having lost its position as one of the 
leading suppliers. British lard imports 
for the first three quarters of 1938: 


From 1937 1938 
M Ibs. M Ibs. 

United States ......ccscvccceee 41,245 94,755 
COMBOE ccccccsecccccccecceccee 24,347 18,242 
Other British countries........ 13,332 4,811 
IN ions 4000 008weveeaeen 19,018 5,586 
Othe COMMTIOG : i060 ce ccancsces 17,429 6,478 
DAE cceccccvcssscenenseedes 115,871 124,872 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of November 5, 1938, totaled 705,- 
256 lbs.; tallow, none; greases 245,600 
lbs., stearine, none. 





PORK EXPORTS WELL ABOVE IMPORTS 


XPORTS of pork continued their 

upward trend during September, 
when nearly twice as much pork was 
exported as imported. For the first 
nine months of 1938 total export of 
pork was more than 28,000,000 lbs. 
greater than the import, while in 
the like period of 1937 there was 15,- 
000,000 Ibs. more pork imported than 
exported. Lard exports during Septem- 
ber and for the nine months to date are 
nearly double those of like periods a 











Imports of beef continue to exceed 
exports, both for September and the 
nine months compared with a year ago. 
Quantity of beef exported is small but 
the import for the nine months totaled 
over 75,000,000 lbs., composed largely 
of canned beef. 

Foreign trade in meats, lard and sau- 
sage for September and the first nine 
months of 1938 compared with like 
periods of 1987, are reported as follows 
by the U. S. Department of Agricul- 

















“year ago. : ture: 
MEAT AND LARD IMPORTS AND EXPORTS. 
PORK. 
Sept., '38, Sept., ‘37, 9 mos., 38, 9 mos., '37, 
= Ibs. Ibs. Ibs. 
Imports— 
EN IN. con dunce aieree Gpaeucecaeat tp 126,903 1,402,055 3,443,364 17,443,177 
Hams, shoulders and bacon.............0++05 8,387,719 4,092,814 34,308,891 36,584,508 
Pork, pickled, salted and other.............. 166,834 329,485 3,058,584 4,511,677 
BOUND DON Wai ccicecscaiewcnecesseees 3,681,456 5,824,354 40,810,839 58,539,362 
Exports— 
PONE, CO WR BRR. io vin vintecesdsccess . 488,607 85,173 5,559,805 2,468,622 
Cumberland and Wiltshire sides. . 25 514 614,220 42,353 
Hams and shoulders.............. : 2,059,809 40,411,509 27,644,734 
BN 06402Spanupeswecntessbedessewes Fane 146,016 6,440,342 1,870,552 
Co er rene perry r 455,486 9,782,349 6,042,082 
aes ay eee ee See 461,648 6,438,516 5,412,208 
Total pork export.........scccceceeeceees , 6,703,205 3,208,596 69,246,741 43,480,501 
SD ci wae scae tes wasducyceasssstdetweaweses 18,790,097 9,807,782 148,324,925 77,320,221 
BEEF. 
Imports— 
Ey. SE <cv-ca vandiwstineseiuewecubdes ented 120,884 931,025 1,216,152 3,465,731 
errr 4,500 36,361 78,193 139,718 
Beef and veal, pickled or cured............. 347,465 144,783 1,832,568 1,476,602 
ee ee ee oer 6,335,756 10,421,102 58,400,564 70,828,004 
ey WE GE WIR. v's cetcviciedeceaswans 6,808,605 11,533,271 61,027,477 75,410,055 
Exports— 
Se ne ee 452,685 501,296 3,267,967 3,624,128 
RO eta RRR RE ape 668.725 377,890 4,968,391 4,889,850 
PRE ID 6-56k6a a6 0 ctnwenessebeskeebabaen 139,926 146,910 1,523,002 2,066,804 
TOE ROSE GOD WO... oc ccesciceecccesenecce 1,261,336 1,026,096 9,759,360 10,080,782 
SAUSAGE. 
Exports— 
NS fir iit 2 nin nea hee cawa tere 298,676 216,718 1,891,848 2,110,580 
GR EEE ousoiccabancseeusuianees 165,611 93,178 1,342,533 1,015,909 











CASH PRICES 


Based on actual carlot trading Thursday, 
November 10, 1938. 


REGULAR HAMS. 











Green. *S.P. 
PED éceneccceescaconenese 16% 17% 
SEE wéapedawededesenannen 16 16% 
BD  KaBineewenseteaveedes 14% 15% 
OS) Se 14% 15% 
BES MANGO ccccvcvccecces 14% 
BOILING HAMS. 
Green. *s.P 
14% 17 
14% 17 
-- 14% 17 
0 EE cea daidint0-ena tee 14% 
DE GUD wcécccutwesaws 14% 
SKINNED HAMS. 
Green. *S.P 
Pe Pe ee 15% 16% 
SeURedereaeeae wea eRe 15% 16% 
CALbRCMegeebeReedenee 16% 17% 
OT er eee 16% 17% 
ouedeeeubees 16% 17% 
Sadechaserseuees 16 16% 
ecvebecseneoegues 15 15% 
PTTTTT TIC TTT TTT 14% 14% 
peeehenensewene 144 14% 
ce, |) 4 eee 
PICNICS. 
Green. *S.P. 
Ce 6656 ch6sbesuseeneees 12 12 
St senebndnideteedubaeie se 11% 11% 
GM bascasedesceres evens 11% 114 
10-12 11% 11% 
11% 11 
11% - 
Short Shank %c over. 
BELLIES. 
(Square cut seedless.) 
Green *D.c 
ME Scsiwecnbededieowonenots 144 15 
ll dveveendaseceacnes .. 14 14% 
a 2a ee 13% 14% 
MME aaededenbesseeveeeeke 13% 14% 
MEE gather nnqtevenceees in 13% 14% 
PPE” Keene sépeceducevecess 13% 14% 


*Quotations represent No. 1 new cure. 


D. 8. BELLIES. 


Clear. Rib. 
hebiweEse@reneennnacee 12%4n ee 
SRS ew ere CebeneCeeres 2 ee 
Dried dina aiiatndacteae 12% a 
pegerécnp eve ceeesetas 12% 12% 
Jadepestdesneeeawenes 11% 11% 
Che cugveeaneheenucke 11% 11% 
Sebeeeceer eb ces bead nx 1% 11% 
Coo pevvgccenemraseees 10% 10% 





Regular Plates 
Clear Plates 





GONE BOE ccecerssvccsecee ™ 
Green Square Jowls......... 8% 
Green Rough Jowls......... 7% 
LARD 
PHES BOG, CHR. ccvccccccvccecececvccwe 7.30n 
Prime Steam, loose.........ceeceesecesees 7.17%n 
WON, PD MOB cr csccvecevcesosseuces - 9.12%n 
WN EGE cicccatecens ccenevcecaneecsce se 7.12%n 





CANNED BEEF IMPORTS 


‘Imports of canned beef into the 
United States, during September, 1938: 





Lbs. 

RI i600 bas bie eh ntebssgeesidtacenia 2,796,663 
BOGE cccccccsevecescceveseessscuccoense d 
Paraguay . 
Uruguay . 
PED. ote cnetevetesseceasereceoreseseres 
MGW BeRland .ncccccccccccccccsccsocesece 

WOE ovccvccccccccsesvscvecessséeee + «6,335,756 

DT dca actadeabackedesesoumednneccy $657,765 


Page 24 





FUTURE PRICES 


SATURDAY, NOVEMBER 5, 1938. 





Open. High. Low. Close. 
LARD— 
Dec. ... 7.17% 7.25 7.15 7.20 
Jan. 7.30 7.37% 7.27% 7.30b 
Mar. ... 7.85-90 7.95 7.85 7.92%ax 
May ... 7.95 8.02% 7.90 T.9TM%b 
GU nat wees cues “ 8.07%b 
MONDAY, NOVEMBER 7, 1938. 
LARD— 
Dec. 7.15 7.2hax 
Jan. 7.25 7.32%b 
Mar. ... 7.90 7.92% -95ax 
May 7.97% 05-07 
July 8.10 8.12% 
TUESDAY, NOVEMBER 8, 1938. 
Holiday. No market. 
WEDNESDAY, NOVEMBER 9, 1938. 
LARD— 
Dec. . 7.35-3821%4 7.35 7.32% 7.35ax 
Jan. - TAS 747% 7.42% 7.45ax 
Mar. . 8.05 8.05 7.97% 8.02%ax 
May . 8.15-20 8.20 8.07% 8.15ax 
eT ads aoe oone éaak 8.22%b 
THURSDAY, NOVEMBER 10, 1938. 
LARD— 
Dee. .-. F209 7.32% 7.30 7.321%,-30 
Jan. ... 7.40 7.42% 7.40 7.40b 
Mar. ... 8.00 8.02% 7.97% 8.00ax 
May ... 8.12% 8.15 8.07% 8.07% 
Be ashe comes “eee ices 8.20b 


FRIDAY, NOVEMBER 11, 1938. 
Holiday. No market. 


Key—ax, asked; b, bid; n, nom.; —, split. 





CURED PORK PRICES 
Prices at Chicago, October, 1938, re- 
ported by U. S. Dept. of Agriculture: 


Oct., Sept., Oct., 
1938. 1938. 1937. 


Cured: hams, smoked, reg. No. 1— 





8-10 Ibs. AV... .cceeeeees $22.31 $23.75 $25.88 
10-12 TDS. AV... ccccccccocs 22.31 23.75 25.75 
12-14 IDB, AV... .cccceceees 21.94 23.88 25.38 
14-16 Ibs. AV... cee eens 22.12 23.94 24.75 

Hams, smoked, reg. .No. 2— 

8-10 IDS. BY. .cccccesesves 94 24.25 
10-13 TDG. AV... .ccccccccces 19 21.94 24.25 
12-14 IS. AV... ccccccseves 1 21.94 23.50 
14-16 Ibe. AV... .ccccccvcces 21.94 23.50 

Hams, smoked, skinned, No. 1— 
16-48 TE. Qlescssccserens Be Se Be 
18-20 Ibs. AV... cccccccccee 22.88 24.12 23.25 
Hams, smoked, skinned, No, 2— 
16-18 Ibs. AV....cccccccese 21.88 22.12 22.50 
18-20 Ibs. AV... cccevecce 19.94 20.75 21.50 


Bacon, smoked, No. 1 dry cure— 
GS OWS: BVeccccccccvesss BS 
8-10 IBS. BV..cccceee dooce 28,88 





Bacon, smoked, No. 2 dry cure*— 


8-10 IDS. AV.ccccccccscece 20.25 22.00 28.50 

20-19 WS. GV.ccccccccticese Mas F1.5O 2.00 
Picnics, smoked— 

4- 8 IDS. BV... ccccccvccece 16.31 16.88 21.88 
Backs, dry salt— 

2-14 IDS. AV.ccccccccsvece 8.12 8.62 16.12 
Lard— 

Refined, H. W. tubs...... 8.53 8.91 

Substitutes ....cccccccece 10.00 10.25 

Refined 1 lb. cartons...... 8.91 9.16 





1No. 1 Sweet pickle cure prior to July 5, 1938" 


Careless work in hog scalding costs 
money. Read “PORK PACKING,” The Na- 
tional Provisioner’s pork handbook. 





PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from 
Atlantic and Gulf ports: 


Week Week 
ended ended 
Nov. 5, Nov. 5, 
1938. 1937. 


BACON AND HAMS. 


M Ibs. M Ibs. 
WN, NINN. ook cccccsccccave 2,786 832 
oo !!] EEE 196 e* 











Sth. and Ctl. America ree 

rr. ff errr aererrerr 2 

Bi ls I wa ceecesetecwesc eee 

Other Countries ..........2222252! 1 

MUR eee eek tet Scale 2,982 835 

LARD 

M lbs. M lbs. 

er 1,310 4, 536 

ee 164 = 
Sth. and Ctl. America............ wri aed 

|. eer acate 169 


B. N. A. Colonies 








GUE CUMS oo. ccscccccscscete  osns "16 
MRM css suicdceune daaaceaees 1,474 5.521 
TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork, Hams, Lard, 
From bbls. M Ibs. M Ibs. 
New York .. aoore 378 705 
ee pews 4 108 
re ‘ ea 
eer reer 2,600 655 
i eee nae 2,982 
Previous Week .......... cece 2,207 
2 weeks S680. ......0. ee 00% 2,57 
Ce eee eae 835 





SUMMARY NOV. 1 TO NOY. 5, 1938. 


1938. 1937. 
Ds BE voce cece dcevessade ae 
Bacon Ag Hams, M Ibs....... 2,982 
Lard, a ere 1,474 





MEAT IMPORTS AT NEW YORK 
For week ended November 4, 1938: 








Point of Amount, 
origin. Commodity. bs. 
Argentina—Canned corned beef............ 54.146 
—Roast beef in tins.............. 90.350 
Canada—Fresh chilled pork cuts........... 770 
—Smoked sausage............e0008 840 
—Bmoked BACON... ..cccccccvccscoes 4.453 
Denmark—Cooked sausage in tins........... 2.500 
—Cooked ham in tins.............. 87 
—Cooked pienies in tins........... 2.710 
SE GOI si.ok Kinsesucesen 
France—Liverpaste in tins................. 
Germany—Cooked ham in tins.............. 2 7.02 
EE e656 cveenedneensceee 
—Smoked sausage............. 


—Cooked sausage in tins 
—Cooked picnics in tins 











Holland—Cooked ham in tins............... 
re 
PO ee OT eT Te Le 
Italy—Smoked sausage..........sceseseees 
SHNNNL ccd serene enevesdedehepeene-de 
Latvia—Cooked ham in tins............... 20,230 
—Cooked picnics in tins.............. 364 
Lithuania—Cooked ham in tins............. 12.486 
—Cooked picnics in tins....... 3.094 
—Luncheon meat in tins....... 720 
New Zealand—Fresh frozen beef cuts... 31.473 
—Fresh frozen calf livers...... 4,245 
Poland—Dry salt bellies...............200. 15,610 
—Sweet pickled butts............... 6,150 
—Cooked ham in tins............... 55, 
—Luncheon meat in tins............. 2,016 
Switzerland—Bouillon cubes in tins......... 3,321 
Uruguay—Canned corned beef.............. 294.912 
Canned roast beef.....ccceccecce 18,000 


NEW PLANTS FOR BRAZIL 


Construction of packing plants is 
planned for five cities in Rio Grande do 
Sul, Brazil, according to the U. S. De- 
partment of Commerce. Two plants, 
at Bage and Tupeceretan, will be 
equipped for cattle, hogs and sheep. 
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In the 
SPOTLIGHT 


of Favor! 


Adelmann Ham Boilers have unusual and ex- 
clusive features, with demonstrated practical 
advantages. Elliptical springs, self-sealing and 
non-tilting cover, simplicity of operation, easy 
cleaning and long life—all contribute their part 
toward successful results. 





















Adelmann Ham Boilers are made of Cast Alu- 
minum, Tinned Steel, Monel Metal and Nirosta 
(stainless) Steel. The most complete line avail- 
able. Liberal trade-in schedules make it profit- 
FADE! able to dispose of worn, obsolete equipment in 
HAM BONER favor of new Adelmann Ham Boilers. 


“ADELMANN—The Kind Your Ham Makers Prefer”’ 


European Representatives: R. W. Bollans & Co., 6 4 A Mi 10) | qa FE R i 0 ? Pp 
Stanley St., Liverpool & 12 Bow Lane, London—Aus- a 


tralian and New Zealand Representatives: Gollin & 
Co., Pty. Ltd., Offices in Principal Cities—Canadian OFFICE and FACTORY, PORT CHESTER, N.Y. 


Representative: C. A. Pemberton & Co., Ltd., 189 CHICAGO OFFICE: 332 S. MICHIGAN AVE. 
Church St., Toronto 


BOARS HEAD 
SUPER-SEASONINGS 





ect UTI 


<— 


THE ULTIMATE IN FLAVOR 


For every type of sausage and prepared meat product 


FREE SAMPLES ON REQUEST 


Made only by THE PRESERVALINE MANUFACTURING CO.. BKLYN, N.Y. 


PRESCO PRODUCTS 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 
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bhe Convention | 
goes. to the 


‘“TEE-PAK’’ INN 


Bright spot of the 1938 convention was the “TEE-PAK” INN. on 
the Drake mezzanine. ... Hit of the show was the CONVEN- 
TION DAILY NEWS. published for the fourth consecutive year 
as a salute to the meat packing industry by Transparent Pack- 
age Company... . ‘Twas a grand convention, with a record- 
breaking attendance and OPTIMISM was the key-note for the 
coming packer-year. 


“TEE-PAK” takes this opportunity to thank its friends for their 
cooperation in making the CONVENTION DAILY more news- 
worthy than ever before. 


Transparent Package Company 
1019 W. 35th STREET ° CHICAGO, ILL. 


Page “boys” dispense smiles with their newspapers. IN CANADA: Transparent Package Co. of Canada, Ltd., 203 Terminal Building, 
Toronto, Ontario. 


IN AUSTRALIA: Stewart, Harvey & Co., Ltd., Sydney, Australia, 


TA ee aes 


ah 
Raible C. Theurer (Theurer-Norton Provision Co. of Cleveland, O.) Only 7 men in all the world understand the theory of relativity. Brothe 
and his charming wife discuss shopping for gifts. Here Sidney Rabinowitz (Pres. Colonial Prov. Co. of Boston) pauses News 

te explain HIS theory of the theory to Albert Lewis and a nephew. 
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The Luers of Alton, Ill., with Carl at the head of the table. 








The brothers Pfeifer 
; survey the crowds in 
Building, > = the “Tee-Pak” Inn 
; and say “TEE-PAK’S 
‘EM INN.” 


Edwin Schwitzke 
strikes a John Barry- 
more attitude, and 
a match for Charles 
Trunz, 





Bix Jitterbugs in a huddle at the 
dinner dance Monday night. 








slativity. Brothers John and Clem Eckrich discuss the story in the Convention 
)pauses News where Clem hit the prize-winning idea with his “rotating 
ephew. apprenticeship” suggestion. 
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for 

CRACKL/INGS 
BONES, DRIED BLOOD 

TANKAGE and 
OTHER BY-PRODUCTS 






GRINDERS 






504 INDIANA AVE., AURORA,/NDIANA, U.S.A. 


Grind cracklings, tankage, 
bones, etc., to desired fine- 
ness in one operation. Cut grinding costs, insure more 
uniform grinding, reduce power consumption and main- 
tenance expense. Nine sizes—5 to 100 H.P.—capacities - 
500 to 20,000 Ibs. hourly. Write 
for catalog No. 302. 


requirement. 


toati 


AIR CONDITIONING 


KEEPS STORAGE TEMPERATURE UNIFORM 


IGH air velocity in Niagara Air Condition- 
‘ing Fan Coolers permits economical uniform 
refrigerant temperatures. They retain weight 
and value in fresh foods by preventing the cool- 
ing process from drying out the products. Selec- 
tion of alltypes and sizes, solves any engineering 


principal cities. Add 





inquiries to 














vators. Sizes: 12 h.p. to 100 h.p. 


an hour. 








“JAY BEE” 


Grinds meat scrap, 
fish scrap, tankage, 
cracklings, dried 
bone, fertilizer in- 
gredients, etc., at 
a lower cost per ton 
than any other 
grinding equip- 
ment. 

All Steel Construction. Practically indestructible. 
Delivers finely finished, uniform product in one contin- 
uous operation without use of cage mills, screens or ele- 


Handles to 12% grease—25% moisture. Capacities to four tons 


Write for grinding facts, prices, terms, etc. 


J.B. SEDBERRY, INC., Dept. 96, Franklin, Tenn. 




























CUTS RENDERING 
COSTS -Grinds fats, 
bones, carcasses, 
viscera, etc. - all with 
equal facility. 
duces everything to 
uniform fineness. 
Ground product 
gives up fat and 


Re- ment. Write for Bulletins. 


NIAGARA 


BLOWER COMPANY 
6 E. 45th Street, 


New York City 





M & M HOG Reduces 
Cooking Time ' to 2! 






SAVES STEAM, 
POWER, LABOR 


moisture content readily. Low 
operating cost. Big Savings! In- 
creases melter capacity. Sizes 
and types to meet every require- 





MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. Water St., Saginaw, Mich. 









MORE LARD TO PUERTO RICO 


Puerto Rico’s lard purchases from 
the United States amounted to 20,900,- 
000. Ibs. in the first nine months of 193%, 
compared with 17,990,000 lbs. in the like 
period last year, according to a recent 
statement by the Puerto Rican Trade 
Council. The dollar value, totaling 
$2,100,000, was 14 per cent less, owing 
to lower average prices. 


FAT MARKETS IN FRANCE 


(Special Report to The National Provisioner from 
Emmanuel Welfling & A. Bloch, 12 Rue 
Lamartine, Paris.) 

Paris, October 31, 1938 

LARD: Market is very firm and 
prices have gone up gradually during 
course of this month to 900 francs per 
100 kilos. 

TALLOW: Market has been quiet 
during course of this month. Paris 
actual official quotation for acid melted 
tallow is frances 277,50 per 100 kilos, 
naked, against 280 at end of September. 
Fine toilet soap-making tallow is at 310 
and edible grades at 350 per 100 kilos. 

VEGETABLE OILS: Market weak. 
Soapmaking groundnut oil is quoted at 
390 per 100 kilos, naked, against 415 at 
the end of September. Edible grades 
490 to 525 francs per 100 kilos, naked, 
against 510 to 540, and copra oil 287,50 
francs per 100 kilos naked, against 315 
at the end of September. 


Page 28 


TALLOW FUTURE TRADING 


MONDAY, NOVEMBER 7, 1938. 


High. Low. Close. 
OTC ccccnevesse eens 5.20 bid 
GREE oc.cocecaseve 5.30@5.45 
PD ciciescweevee 5.35@5.50 
MATER .ccccceccecsces 5.50@5.65 


SE ere weal Poe 5.50@5.75 
Sales, none. 


TUESDAY, NOVEMBER 8, 1938. 
Holiday. No market. 


WEDNESDAY, NOVEMBER 9, 1938. 

November ccccccceses rer cae 5.20 bid 
Decembe? .ccccccccces 5.30@5.45 
VPORCGRTY «occcccccces 5.40@5.60 
MATER .occccccccccoes 5.50@5.65 


THURSDAY, NOVEMBER 10, 1938. 

November ........... eene +s 5.20 bid 
December ..........+. 5.30@5.45 
pC Tee 5.35@5.55 
BOGE covecvscocescocve 5.50@5.70 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 

basis ex-vessel Atlantic ports, Nov. 

1938 to June, 1939, inclusive....... $27.50@28.00 
Blood, dried, 16% per unit........... @ 2.90 
Unground fish scrap, dried, 1144% am- 

monia, 15% B. P. L., f.o.b. fish 

factory, if & when made............ 
Fish meal, foreign, 1144% ammonia, 
10% B. P. L., ¢.i 


nominal 


OE eee @45.00 

Nov.-Dec. shipments ............+. @45.00 
Fish scrap, acidulated, 7% ammonia, 

3% P. A., f.o.b. fish factories... 2.75 & 50c 


Soda nitrate, per net ton: bulk, Nov. 
1938 to June 19388 inclusive, ex ves- 


sel Atlantic and Gulf ports......... @27.00 
Oe SIT, DORR oc ccccccccccsccccese @28.30 
Bs FI We 6s cevcicccaccsescense @29.00 


KGwt ed eRSCeKe we ecormee 2.75 & 10¢c 
Tankage, unground, 10-12% ammonia, 
Doe Ge Be: Big Ces iccvccccescees 2.75 & 10 
Phosphates. 
Foreign bone meal, steamed, 3 and 50 
ee ek eer re $ @22.00 
Bone meal, raw, 444% and 50%, in 
De, We GI, Dike cc ccussvacecaees @27.50 
Superphosphate, bulk, f.o.b. Balti- : 
more, per ton, 16% fat........s.00% @ 8.00 
Dry Rendered Tankage. 
50% protein, unground.............+. @67ee 
60% protein, unground............... @70c 


EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner.) 
New York, November 9, 1938. 

Several cars of dried blood sold at 
$2.90 per unit of ammonia with most 
of the producers well sold up to the 
end of the month. There are one or two 
cars available at this price for a little 
later delivery. South American is of- 
fered at $3.00 per unit of ammonia c.i.f. 
Atlantic Coast ports. 

Ground fertilizer tankage last sold at 
$2.75 and 10c basis f.o.b. New York, 
and unground feeding tankage is of- 
fered at the same price. Offerings are 
very limited but demand for tankage is 
also light. 

Raw bone meal is a little lower in 
price because of the lack of demand. 

Dry rendered tankage has moved up 
in price; quite a good business has been 
done in this material. 


The National Provisioner 
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TALLOW.—Following considerable 
activity on November 4, when fully 
500,000 Ibs. of extra tallow changed 
hands at 5%c, delivered, or an advance 
of %c, the market took on a holiday 
attitude at New York and was quiet 
and steady at the higher levels. Offer- 
ings were not pressed and consumers, 
apparently having satisfied their de- 
mands for the time being, were content 
to look on pending developments. Other 
commodities displayed a steadier trend 
and gave some encouragement to pro- 
ducers. The holiday interrupted trade 
enough to create an awaiting attitude, 
however. 


At New York, special was quoted at 
5%c; extra, 5%c, delivered, and edible, 
6%c@6%c nominal. 

Foreign tallow at New York was un- 
changed and attracted little interest. 
South American No. 1 was quoted at 
4%, @4%c; No. 2, 44% @4\e, and edible, 
4% @Be, all c.i.f. 

Tallow futures at New York were 
quiet and steady. December traded at 
5.35. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow, November-December ship- 
ment, was unchanged at 22s 3d. Aus- 
tralian good mixed, November-Decem- 
ber shipment, was unchanged at 18s 6d. 


Tallow market at Chicago was steady 
to firm in scattered trading this week. 
Tank edible sold last weekend at 6c, 
f.o.b. outside point, and prime at 5%c, 
Chicago. Round lot No. 1 sold at 5%c, 
Cincinnati. Tank edible sold Monday 
at 6c, f.o.b. shipping point; it was later 
offered at 6%c. Buyers were bidding 
53gc, Chicago, for prime, and 5%c was 
asked by large producers. Tank No. 1 
tallow was reported Tuesday at 5c, 
Cincinnati. Prime sold Wednesday at 
shade over 5%4c, Chicago basis, and re- 
ported sold at 5%c, River point. Tallow 
market firmed up at midweek and 5%4c 
Chicago, was bid on Thursday for 
prime; special was salable at 5%c, Chi- 
cago, and No. 1 at 5%c. Chicago quo- 
tations, loose basis, on Thursday: 


PEE SON erect ocewsccerenuvedserecens 6 @6% 
II 6 dees ky Gerdierhashie-ae Sark 6 ale bieveie w @5% 
ee ND od oo-5.0500.00esenseneereynes @5% 
SOUERE BI eds Ceccescciseccnevenecss @5% 
NO: FCI inka cccwsnvsvictdestdwcecewes @5% 


STEARINE.—Trade was moderate 
during the past week at New York. 
Oleo stearine was steady and unchanged 
with last sales at 6%4c, ex plant. 

The Chicago market was quiet and 
steady with prime oleo quoted at 6%@ 
Te. 

OLEO OILS.—Demand was limited 
and the New York market was % to 
%c lower on the week. Extra was 
quoted at 944@9%c; prime, 8% @8%c, 


Week Ending November 12, 1938 


ee Mi a: ht SS 


and lower grades, 8% @8c. 

The Chicago market was quiet and 
lower with extra quoted at 8%c and 
prime at 8%c. 

LARD OIL.—Trade was routine at 
New York and the market was steady. 
No. 1 was quoted at 8%c; No. 2, 8%e; 
extra No. 1, 8%c; extra winter strained, 
9%4¢c; prime edible, 11%c, and inedible, 
9%4c¢. 

(See page 33 for later markets.) 

NEATSFOOT OIL.—Demand was 
moderate at New York and prices were 
steady. Cold test was quoted at 15%c; 


extra, 9c; extra No. 1, 8%c; pure, 
11% c, and prime, 9%c. 
GREASES.—Steadiness of sellers 


was a feature in the grease market at 
New York this week. There were re- 
ports that soapers were interested in 
taking hold around 4%c, but that other 
industries were interested at slightly 
higher levels. Producers’ ideas ap- 
peared fixed at 4%c and up, as they 
have been encouraged by the steadiness 
in tallow, the improved tone in com- 
modities, and soap trade reports that 
volume thus far in the current quarter 
has been holding at the high level of the 
third quarter. 

Yellow and house grease was quoted 
in the New York market at 44% @4%c; 
brown, 4%@4%5%c, and choice white, 
5%e nominal. 

Greases were firm at Chicago this 
week and benefitted by strength in other 
commodities and light offerings. Round 
lot white grease sold at 5%c, Chicago, 
last weekend and good yellow at 5c, 
Chicago. White grease passed Monday 
at 55¢c, Chicago, and yellow at 4%c. 
Tank 30 acid brown sold Tuesday at 
4%ec, Chicago. White grease moved 
Wednesday at 5%c, Chicago, and very 
good brown reported at 45c. Offerings 
were limited Thursday and the market 
firm; 5%c, Chicago, was bid for white 


grease. Quotations on Thursday were: 
Choice white grease............00.0000++- O52 @5%H 
BAO GOD wan eerste <idnee cénesceses @5% 
EE 4a dd cine eka edpeeeetetcieene seen @5% 
Yellow grense, 20-06 £.B.8.....0ccsccvcvesss 4% @5 

Fale: SUONSG, TOS DEG eo. 6ckiccsscvivecnss 4% @4% 
MEE a.nviou-.0eeereeens eeu seweane 4%4@4% 


BY-PRODUCTS MARKETS 


Chicago, Nov. 10, 1938. 

No great activity in these markets 

but sentiment stronger and some sales 
made at higher prices. 


Blood. 


Not much blood offered. Last sale at 
$3.00. 
Unit 
Ammonia. 


Es sates ecto weatendiccawemned $ @3.00 











REAS 


Digester Feed Tankage Materials. 


Offerings light, demand fair. Sales 
at $3.00 & 10c with some producers 
holding for $3.10 & 10c. Last sales 6 to 
10 per cent choice quality at $3.10 & 
10c, now asking $3.25 & 10c. 


Unground, 11 to 12% ammonia... .$ @3.00 & 10¢ 
Unground, 6 to 10%, choice quality @3.10 & 10¢ 
Liguld etiek ...ccccvccccccscccece @1.75 


Packinghouse Feeds. 


Fair demand continues in market for 
packinghouse feeds. 





Carlots, 

Per ton. 
Digester tankage meat meal, 60%... .$ @47.50 
Meat and bone scraps, 50%.......... @42.50 
Raw bhome-Meal ...cccccccccecccocere @35.00 
Special steam bone-meal............++ @37.50 


Bone Meals (Fertilizer Grades). 


Little change in the bone meal mar- 
ket. 


Per ton. 
Steam, ground, 3 & 50...........566: $24.00@25.00 
Steam, ground, 2 & 26.........ceeeee 21.00@ 22.00 


Fertilizer Materials. 


Some activity in fertilizer products 
at quoted prices. 


Per ton. 
High grd. tankage, ground 
BORE GR: sv ccctcecasonpens $ 2.65@ 2.75 & 10¢ 
Bone tankage, ungrd., per ton.. = 0@ 20. 00 
Oe een 50@ 2.65 


Dry Rendered Tankage. 


Crackling market showing some ac- 
tivity with low test product selling at 
the outside price. 


Hard pressed and expeller unground, 


per unit protein.............++. $ .62%@ .65 
Soft prsd. pork, ac. grease and qual- * 

ity, ton e sf dd cin ei ewe’ as an . @40.00 
Soft ‘prsd. eef, ac. grease qual- ; 

MEY, TOM . vcccccccccsecccccecvecce @28.00 


Gelatine and Glue Stocks. 


Gluestock market shows little change 
and continues quiet. 


Per ton. 
Calf trimmings ........ceccccecceecs $ @20.00 
Sinews, Pizwles .......cccccescceveces @16.00 
Cattle jaws, skulls and knuckles..... @23.00 
Hide trimmings .......cccsccccccsece @12.00 
Pig skin scraps and trim, per lb., Le.l. 3%@ 4c 


Horns, Bones and Hoofs. 


Last sales of hoofs at $30. Other 

markets unchanged. 
Per ton. 

Horns, according to grade. 
Cattle hoofs, house run... 30.00 
Junk DOMES .....ccccccesccsecccccecs 16.00@18.00 

(Note—foregoing prices are for mixed carloads 
of unassorted materials.) 





Animal Hair. 


Hair market nominal at quoted 
prices. 
Winter coil dried, per ton........... $45.00@55.00 
Summer coil dried, per ton.......... 22.50@25.00 
Winter processed, black, Ib........... 7%2@ 8%c 
Winter processed gray, Ib........... 6%@ The 
CREE WIND: 90 6065 00s shies cnsnes 1%@ 2c 


Watch the Classified Advertisements 
page for bargains in equipment. 
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FATS AND OILS MOVEMENT 


Factory production of vegetable oils 
during the quarter ended September 30, 
1938, totaled 7,688,105 lbs. more than 
factory production of animal oils and 
fats. Output of each of the principal 
oils and fats was as follows: 


VEGETABLE OILS: 


Ibs. 
CE OE 5 occ evens veviones 291,712,837 
Linseed oil . 98,407,203 
Coconut oil ... .. 68,082,552 
Soybean oil .. 62,280,377 
Peanut oil ... 4,811,198 
Corn ofl ..... . 34,248,981 


Castor oil 10,814,614 


Babassu oil .. . 8,832,890 
WE Sa weasoed« : ...+ 5,748,158 
MY kc vetcccketecawnsnderesds cases 


BOGE sie eer one ‘ . . 250,018,905 
Tallow . . . .144,641.626 
Greases .. .. 79,786,755 
Fish oils .. 97,753,419 

Total .. 572,200,705 


Grand total .. oll 52. 089,515 


Data for factory production, imports, 
exports and factory and warehouse 
stocks of fats and oils and for the raw 
materials used: 


PRODUCTION AND STOCKS OF FATS AND OILS. 
Factory 
Factory and 
operations for warehouse 
quarter ending stocks 
Sept. 30, 1938, Sept. 30, 


Production 1938. 
(pounds) (pounds) 
VEGETABLE OILS. 
Cottonseed, crude ....... 291,712,837 111,707,846 
Cottonseed, refined ...... 200,265,830 397,381,707 
Peanut, virgin and crude. 4,811,198 3,841,019 
Peanut, refined ........0. 8,096,908 16,815,089 


Coconut or copra, crude... 5 
Coconut or copra, refined, 82,506,163 13,000,516 
GOOM, GIGEO cccccccveccose 34,248,981 





CE, WOME veccccevcess 29,371,684 10,283,518 
Soybean, crude .......... 62,280,377 36,615,078 
Soybean, refined ......... 61,577,550 18,316,814 
Ges, GE bccascccevee ceentecs 3,191,031 
GP, TEE cacccccosces covesove 1,126,028 
Sulphur oil or olive foots. ........ 12,281,843 
Palm-kernel, crude ...... (2) 6,672,938 
Palm-kernel, refined 6,075,494 2.719.220 
PORE, COONS «ccceses Pe eee 124,686,292 
Palm, refined ........ .. 86,909,552 21,855,213 
Babassu, crude .......... 8,832,890 2.355.700 
Babassu, refined ....... 8,700,157 605. 

ED aiunceddess sane Uoemenees 3,129,414 
are 98,407,203 113,011,623 
Chinese wood or tung..... .+....-: 62,033,591 
Perilla ... . 15,054,990 
Castor 15,572,601 
Sesame 288,963 
All other ..... 5,748,158 16,604,430 


FISH OILS. 


Cod and cod-liver........ 599,0 26,995,895 
Other fish oils ......... om 977. 958 100,211,892 
Marine animal oils....... ,176,385 79,698,352 


ANIMAL FATS. 


Baewe, wemtned csccccevces 597,930 153,179 
Lard, other edible....... 249,420,975 90,924,391 
Tallow, edible ........... 22,309,900 7,245,133 
Tallow, inedible ......... 122,331,726 196,368,740 
Neat's-foot oil .......... 1,134,309 1,465,551 
GREASES. 
MD ais scdaceonbeenuns 11,420,523 8,661,778 
Yellow .. : . 18,632,501 13,573,301 
SE ecco ee .... 16,187,846 13,571,238 
DT seus ue .. 6,508,933 1,437,267 
TD cweereevee ...+ 10,398,322 3,261,401 
Garbage or house. 10,907,408 8,659,485 
. ee : 1,924,508 2,414,837 
BE GE caccsccces 3,811,714 4,820,800 
OTHER PRODUCTS. 

Sec ccccceccvcces 411,949,243 45,269,644 
Hydrogenated oils . -178,163,165 22, 





Stearin, vegetable . “ae 
Stearin, animal, edible. 
Stearin, animal, inedible. 2,789,322 


GN GEE. wecccsvceoveucces 21,020,805 
EE GE cerccecucoccssses 5,166,202 
Tallow oil ....... 1,650,398 






Fatty acids ........ .. 82,480,452 

Fatty acids, distilled..... 11,415,056 

Be GEE scaccevccoceesace 8,001,435 

Stearic Acie ....csececses 5,876,768 

Glycerin, crude 80% basis. 40,743,109 

Glycerin, dynamite ...... 10,921,940 

Glycerin, chemically pure. 22,983,558 t 2782 
Cottonseed foots, 50% 

BOEED cicccvcccceseccoce 84,868,283 25,429,254 
Cottonseed foots, distilled. 11, a3" ‘630 4,135,748 
Other — oil foots, 

exeveseeecees 35,695,241 4,719,108 
ower A... APE oil foots, 

GHEE vecescees pewadeas 274.728 





Acidulated soap stock.... 23,610,351 59,175,351 
Miscellaneous soap stock.. 332,915 1,305,039 


RAW MATERIALS USED IN THE 
MANUFACTURE OF VEGETABLE OILS. 
Tons of 2,000 pounds. 
Consum 
July 1 to On band 
Sept. 30. Sept. 30. 






 picaincmeaenvacent - 923,554 1,068,788 
Peanuts, hulled ...... coe |= yaae 5 
Peanuts, in the bull.......... 3,415 885 
EA SR aaa edad 54,083 44.953 
Corn germs ...... Tere: 301 
Flaxseed ...... Se . 141,210 84.542 
oe) Pee 14,254 
Soybeans ..... ate ag 196,243 10,173 
Babassu nuts oe 5aked Se 1,416 
GO GD Ke ecccsstecneceee 6,116 3.122 
OIL SEEDS IMPORTED FOR CONSUMPTION. 

Tons. 
Castor beans ..... puede Wecwae Sauls iseemes ee 450 
SE dict etre da:a.2-04le Sd tod deine eared eee meena 62.324 
Flaxseed ....... i deuce aerate plerd vagina tee 99.701 
ee EPEPR POPOV Pe re 1,214 
Babassu nuts and kernels................+-+- 3.355 
MOPORCCE 2. ccccccccccccccsccesccsssece ose ae 
Palm kernels ........ Re rr . 9,364 
WE Ge MO ck ccieercenisresensreccronss 495 

FATS AND OILS IMPORTED FOR 
CONSUMPTION 
Lbs. 

Animal oils and fats, edible............ 1,152.611 
TE, WNNEEED coneccevdoveccrecensiogs 309,551 
Wool grease coeneseet ne 
Whale oil . 8,062,470 
of . 5,751,480 
Cod-liver oil .. es 7,545,908 
Other fish of]......... sinethin aca aete .. 181,978 
dt ee See ee 2.173 
BteMTe ACNE oc cccccccscevessecscccecvees 161.588 
Grease & oils, n.e.s. (Value)............ $405 
Cottonseed oil, crude........ 2... -0- eee seeecece 
Cottenseed ofl, refined... ......ssecceee. 26,321,611 
GED ddadewatecdeesésencereevevnes as 6,283,995 
PORES. GEE oc cece ceviegecvsrvcccceveces . 6,100,509 
PUMUOUNEE GED cccccctccscencccsccccece 1,814,511 
Olive oil, edible........ setae guieetavsmacnins 18,069,130 


Olive oil, sulphured... 








Olive oil, other inedible............... . 2,157,449 
EE arta cate aa cieridaivexneeacnaiae 30,826,526 
CE EE cscicescetesecessescocesaged 85,817,267 
NE iad aie ea 68a 66. naawiewen 52,709,568 
GE a Maa i 168,452 
errr ea 11,216 
EE, SOGEEED GOD. vssvccecsnccovcened 1,474,868 
ET a GU rwascn be adanow nnd we siamese 15,967 
Perilla oil ... Cagdceeaeeew een 7,094,689 
Teaseed oil . 4,235,606 
Oiticiea oil .. ‘ : -- 1,702,239 
SS ere .« 2,747,862 
CUREE GONUREED GTED. 6.000 cecccrcccvcene 4,871,952 
Fatty acids, vegetable. ..........ccecece 724,556 
EE sepia ov:ie's 9:4 c.g. bces see nunine 2,122,909 
OUST WOMOERDIS WAS. 0.22.0 c cca cccsccese 950.508 
i gag cans aden aces xaaens ° 15,874 
OE nooo ws an eeenn a yaeowuaont’ 4,707,570 
reer ere 1,485,873 
EXPORTS OF FOREIGN FATS AND OILS. 
Lbs. 
PU GID n.dic cee wcnceeceneees cnscerecouws 24,986 
Other animal oils and fats, inedible...... 382,197 
> Se ae 6 65.204 
PRA RIO Se Se D: 1,081,139 
SAE dies wn wb 0b.0'5:4 0 aale.00 eine Veo ese) eee 
Perilla oil ....... OE CT 916.959 
EE dackiad vi oRb dCs ene enn 6 <annee . 827,890 
Palm and palm- ee DS MERE ere 28,801 
IEE i nd pia whieh HAS I 8.0. 06 erew eee 280 
Other expressed oils and fats............. 245.917 
Vegetable tallow and wax.............+. 189,548 


EXPORTS OF DOMESTIC FATS AND OILS. 


REE abunedks sacks taeGheeeewuwe eae 
eer 
Tallow, edible ......... 
EE. 9 :s-a5''.00 606 Ceemadatenean 
DME cotcerccceesces ne ee 
Oleo stearin .. 
Neat's-foot oil 
Other animal oils, 







inedible. . . 


a rr re sae 

DOGME MONOD coccgccccccccrcvescsecece 

Olelc acid oF Tred ofl... 2... ccccccccccees 

NE OEE ccesceccesccccvessccosvess 

Other animal greases & fats............. 351,272 
Cottonseed oil, crude.............-.+-55- 122,990 
Cottonseed oil, refined............--...-- 938,529 
ee eae ee .. 714,363 
GCOOSME GEE, TOGMOR. 2.0.0. cc ccccccccccsse 363.791 
er ear errr rT ee tee 36.368 
er rrr eee 1,079,454 
Cooking fats other than lard............. 491,572 
Other edible vegetable oils and fats...... 353,284 
DTC ccietidnsksseeseebentns ce ave 395,241 
Other expressed oils and fats, inedible... 517,418 
a aictah is wats Win amieie ane e Gee 554,118 
We CY GOODEN «600 vvcntsstustavds « 1,412,383 


HULL OIL MARKETS 


Hull, England, Nov. 9, 1938.—Re- 
fined cotton oil, 20s 6d. Egyptian crude, 
17s 6d. 





WHAT'S IN MARGARINE NAME 


Prefix “oleo” in the word “oleomar- 
garine” does not imply an animal fat 
product, although neither “oleomargar- 
ine” nor “margarine” are chemically 
descriptive of the table fat, according to 
a recent statement by Dr. J. S. Abbott, 
director of research, National Associa- 
tion of Margarine Manufacturers. The 
National Association of Food Distribu- 
tors at its national convention sug- 
gested that the term “oleomargarine” 
be discouraged and use of margarine or 
margarin be encouraged. 


Dr. Abbott points out that by an act 
of congress, certain mixtures and com- 
pounds of animal or vegetable fats and 
oils “shall be known and designated as 
oleomargarine.” By acts of the parlia- 
ments of Great Britain, France, Ger- 
many, Denmark and some other coun- 
tries, such mixtures and compounds are 
“known and designated as margarine.” 
He suggests it would be improper, there- 
fore, to change the spelling of either of 
these words by dropping the “e” off the 
ends of them, and, furthermore, that the 
word “margarin” is a word used to 
designate the glyceride of margaric 
acid which does not exist in any of the 
fats and oils used in the manufacture 
of margarine. 


Chemically speaking, he states, both 
words “oleomargarine” and “margar- 
ine” are misnomers. This is so because, 
according to chemical terms, the word 
“oleomargarine”’ means a compound of 
olein and margarin, for the word “oleo” 
is the prefix or combining form of the 
word olein. While olein is always pres- 
ent in oleomargarine and margarine, 
there is no “margarin” in these prod- 
ucts. What was thought to be “mar- 
garin,” at the time these words were 
coined, turned out to be a mixture of 
palmitin and stearin. 


There is more oleo in vegetable oils 
than in animal fats. Hence, the prefix 
“oleo” in the word oleomargarine does 
not correctly imply an animal fat prod- 
uct. But it was so used to some extent 
in the early history of the industry. 


MINOR OILS INDUSTRY CENSUS 


Establishments engaged primarily in 
the production of animal oils such as 
fish, lard and neatsfoot, and certain 
crude vegetable oils such as castor, coco- 
nut, palm, soybean, etc., turned out 
products with a total valuation of 
$69,476,214 in 1937, according to a re- 
port in the Census of Manufactures. 
This industry is termed “oils not else- 
where classified” in the biennial report 
and does not include the production of 
cottonseed, linseed and essential oils. 

There were 105 establishments in this 
industry in 1937 compared with 106 in 
1935 and their production was valued at 
$69,476,214, compared with $41,736,942 
in 1935. The industry employed 2,474 
wage earners in 1937 against 1,770 in 
1935, paying out $56,111,488 for mate- 
rials, supplies, containers, fuel and pur- 
chased electrical energy. 
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OTTONSEED oil futures were mod- 

erately active and somewhat 
steadier during the past week, in spite 
of the fact that the holiday interrupted 
trading. The market showed more stub- 
bornness to selling and downturns and 
offerings dried up except for December 
liquidation and transferring December 
to later months at widening discounts. 


New buying power from speculative 
sources appeared on the declines, and 
there was quite a little holiday evening 
up by the professional element. Follow- 
ing the election day holiday the market 
developed a steadier tone with better 
feeling in allied markets and strength 
in other commodities, and was aided 
materially by the advance in the stock 
market. 

December oil came out heavily at 
times; houses with trade connections 
were selling December and buying May 
while commission houses were doing 
the reverse. The December delivery 
went to a discount of 32 points under 
May and close ring observers expected 
this discount to widen to a full carrying 
charge of 45 points under May. There 
were indications that there will be some 
tenders on December contracts, al- 
though it will be difficult to find a rest- 
ing place for them except at a full 
carrying charge to induce local cash 
handlers to take up the oil. 


Lower Crop Estimate 


The government cotton crop estimate 
of 12,175,000 bales, showing a reduction 
of 75,000 bales from previous figures, 
was a constructive influence. The trade 
had been looking for an estimate of 
around 12,400,000 bales. However, so 
far as cottonseed oil is concerned, the 
cut in crop expectations means little. 

Improvement in feeling that de- 
veloped after election day may en- 
courage consumers to stock up bare 
shelves if it should continue. Cash oil 
circles have believed for some weeks 
that there is a large potential demand 
which may be released if the market be- 
comes stronger. 

Cash oil and shortening demand con- 
tinued to be hand-to-mouth in character 
during the week. Consumers took hold 
only as needed, or for nearby require- 
ments. There was a general disposition 
to keep a watchful eye upon the trend 
in lard. 

The situation in the South did not 
change greatly during the week since 
crude oil and seed were not pressing. 
Crude prices held steadily with South- 
east and Valley at 64% @6%c and Texas 
at 64% @6%c. Seed prices were quoted 
from $25.00 to $28.00 per ton, according 
to location. 

Some close observers of the oil situa- 
tion believe that 40 per cent of the crude 


Week Ending November 12, 1938 


oil crop has been disposed of and that 
marketings will soon pass 50 per cent, 
or the peak of first pressure of the new 
crop. They believe that pressure will 
then lessen and that crude will tighten 
up and have a strengthening influence 
on cottonseed oil values regardless of 
developments in competing products. 

The lard market also displayed more 
resistance toward declines, but there 
was still a large open speculative long 
interest in December lard. The hog run 
is continuing at a high level. 


COCONUT OIL.—A firmer trend on 
the Pacific coast resulted in a better 
tone in oil. There were Western re- 
ports that sales had gone through at 
2%c and that further bids at this level 
found sellers holding for 3c. The mar- 
ket at New York was 3c nominal, with 
a possibility that buyers would have to 
pay more to bring out oil. 

SOYBEAN OIL.—Mills were re- 
ported to be holding firmly at 54%@ 
5%c, having turned down good-sized 
bids at the 4%c level. 

CORN OIL.—The market was quiet 
but steady at New York around 6%%c. 
Foreign corn oil was reported offered at 
5%c, bulk basis, with current bids of 
5.2c. 

PALM OIL.—Demand was quiet and 
the market steady at New York. Nigre 
was quoted at 2.80c and Sumatra at 
256c. 

PALM KERNEL OIL.—New York 
oil was nominal at 3.30c. 





SOUTHERN MARKETS 


New Orleans. 
(Special Report to The National Provisioner.) 


New Orleans, La., November 10,.1938. 
Cotton oil futures averaged about 12 
points up for week. Crude firm; up 
%@%c |b., with 6%c lb. bid and 6%c 
lb., f.o.b. mill generally asked. Offer- 
ings continue light and for small quan- 
tities. Bleachable, firm. Should Octo- 
ber oil consumption report prove more 
favorable than expected, as did the lat- 
est cotton crop estimate, oil prices are 
likely to harden, but mills are disin- 
clined to sell freely on fractional ad- 
vances, much less on bearish news, be- 
lieving prices out of line against seed 
costs and underlying facts; also that 
acreage control next year will lift plane 
of value. 

Dallas. 

(Special Wire to The National Provisioner.) 

Dallas, Texas, November 10, 1938.— 
Forty-three per cent cottonseed cake 
and meal, Dallas basis, for interstate 
shipment, $23.50. Basis prime cotton- 
seed oil 644 @6%c trading. 


OLIVE OIL FOOTS.—The market 
was quiet and steady at New York at 
6% @6%e. 


PEANUT OIL.—There were reports 
that it was possible to buy oil at 5%c. 
Buyers were cautious. 

COTTONSEED OIL.—Valley crude 
was quoted Wednesday at 6%c paid; 
Southeast, 6%c paid; Texas, 6%c 
nominal at common points, Dallas 6%c 
nominal. 


Market transactions at New York: 


Friday, November 4, 1938 
—Range— —Closing—— 


Sales. High. Low. Bid. Asked. 
OS, 6. kay Ae eee 745 a nom 
Dec. . 29 752 747 #£«'51 a trad 
Jan. . 18 55 751 T657 a 760 
Feb. wires otates Seen 760 a nom 
Mar. . 26 768 759 #£=‘167 a trad 
BOE 6 86 dekh - RS 768 a nom 
May . 74 T1 0 Ts Wie 
PONS .- bac 777 a nom 

Saturday, November 5, 1938 
ee ee ee 
Dec. . 3 751 750 747 a 748 
Jan... 2 756 755 ‘1755 a 56tr 
Feb. re eo 755 a nom 
Mar. . 7 765 763 £765 a 64tr 
i ie 
May . 11 174 1773 £173 a trad 
pS re 775 a nom 

Monday, November 7, 1938 
NOW. ases. aes, pease, eee 
Dec. . 24 747 740 1746 a trad 
Jan. . 15 748 #746 753 a 755 
Feb. epee pate 755 a nom 
Mar.. 15 765 756 £765 a trad 
ee Leer se - Y 
May . 49 775 764 ‘1774 a 7T3tr 
GOO 3 sicine 772 a nom 


Tuesday, November 8, 1938 
HOLIDAY, No Market 


Wednesday, November 9, 1938 


eee or get 745 a nom 
Dec. . 41 752 750 750a i651 
Jan. . 7 72 77 Wa se 
Feb. a ae 760 a nom 
Mar... 30 774 769 T771 a 7@tr 
WEES kiecdo*! pees 770 a nom 
May . 81 785 779 782 a trad 
PEGS .. vaic%s , 782 a nom 
Thursday, November 10, 1938 
Dec. eee 752 748 748 a bid 
Jan. er 758 #758  =758 a nom 
ere 772 768 #770 a nom 
May ..... 782 778 782 a nom 


Sales, 83 contracts. 
(See page 33 for later markets.) 


Watch Classified page for bargains 
in equipment. 
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Chicago 


PACKER HIDES.—After a very dull 
start, and limited sales of cows at an- 
other 4c decline early in the week, the 
packer hide market turned active and 
firmed up with other commodity and 
security markets when the election sus- 
pense had passed. The %c loss was 
recovered on cow descriptions, while 
steers moved in a good way at prices in 
line with the previously reported sale 
of Colorados late last week, or %c down 
from the recent peak of prices. Total 
sales so far are about 100,000 hides, 
running mostly to Oct. take-off but with 
some Sept. and early Nov. included. 


A good part of the early business was 
taken by exchange operators but later 
sales were made to tanners in a good 
way. The market appears to have re- 
gained a good part of the momentum 
apparent just prior to the final %ec 
advance of couple weeks ago and, with 
Nov. hides being included at these prices, 
the situation in general appears firm. 

Native steers have not been moving 
but stocks are moderate and offered at 
14c. Association sold 1,200 Oct.-Nov. 
extreme light native steers early at 13c; 
later, one packer sold 3,700 same dating 
at 13c, on a parity with light cows, but 
other packers have declined 13c, asking 
13%c. 


Total of 13,800 butt branded steers 
sold at 13%c, and 8,500 Colorados at 
13c; 5,700 heavy Texas steers moved at 
13%e, and 1,000 light Texas steers at 
12%4c; extreme light Texas steers quot- 
able at 12%4c. 


One lot of 1,900 St. Paul heavy native 
cows sold early at 12%c; later, 4,900 
Sept. to Nov. heavy cows moved at 13c. 
Association sold 3,000 light native cows 
early at 12%c; total of 20,900 light 
cows moved later at 13c. Association 
also sold 2,000 branded cows early at 
12%c; later in the week about 32,800 
Sept. to Nov. branded cows sold at 
12%c, and one lot of 3,400 Feb.-Mar. 
brought 10%c for the old salting. 

Native bulls last sold at 9%ec and 
brands at 8'%c; offerings made this 
basis. 

Total federal inspected slaughter of 
cattle in Oct. was 883,786 head, com- 
pared with 916,626 in Sept. and 958,384 
in Oct. last year; calf slaughter in Oct. 
was 470,268 head, as against 452,654 in 
Sept. and 524,528 in Oct. 1937. Both 
show a considerable decline from last 
year. Total visible stocks of all cattle 
hides and leather at end of Sept. were 
at a new low of 13,235,000 equivalent 
hides, or 7 months’ supply at present 
rate of consumption, against a five-year 
average of 9.5 months’ supply. 

OUTSIDE SMALL PACKER 
HIDES.—Outside small packer ll- 
weight natives quoted 11%@12c, 
selected, Chgo. freight basis, brands 
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%e less; offerings available at 12c, 
although some ask higher, with buyers’ 
ideas not over 11%%c for actual business. 


PACIFIC COAST.—Nothing has 
been heard from the Coast market since 
the sale of a few Vernon small packer 
hides couple weeks back at 11%c for 
steers and 11c for cows, flat, f.o.b. Los 
Angeles. 

FOREIGN WET SALTED HIDES. 
—A pack of 4,000 Sansinenas sold late 
mid-week in the South American mar- 
ket at 82 pesos, equal to 12%c, c.i-f. 
New York, as compared with last pre- 
vious sale of standard steers at 87 pesos 
or 135%c, two weeks back. The official 
rate of exchange on the peso was cut 
on Tuesday from 16 to the pound 
sterling or 29.75 cents down to 17 to 
the pound or 28 cents, with a corre- 
sponding decline in the free peso. Figur- 
ing the usual differential of about a 
cent between rejects and _ standard 
steers, the above sale was about %c 
advance over an earlier sale of 7,000 
reject heavy steers at 73 pesos or 11%¢c; 
2,500 reject light steers also sold earlier 
at 67 pesos or 10%c. 


COUNTRY HIDES.—Country hides 
are firmer on limited offerings, although 
trading generally quiet. Untrimmed 
all-weights quoted 8%@8%e, selected, 
del’d Chgo., with some asking 9c. Heavy 
steers and cows nominal around 8@8 4c 
flat. Trimmed buff weights quoted 
9%@9'%ec asked. Trimmed extremes 
are reported available at 11%c, and un- 
trimmed offered at 1lc. Bulls listed 
6%@7ec flat nom. All-weight branded 
hides around 7%c flat. 


CALFSKINS.—Packer calfskins last 
sold at 20%c for Oct. northern heavies 
944/15 |lb., with Detroit, Cleveland and 
Evansville heavies at 21c; Sept. River 
points last sold at 19%c for heavies; 
lights, under 9% Ilb., last sold at 19c 
for Sept. take-off, southern all-weights 
at 15c for Oct., and Oct. Milwaukee all- 
weight packers are well sold up at 
19%4c. Some packers are sold into Oct. 
on northern heavies; other descriptions 
available at above prices. 

One collector late this week reported 
that 8/10 lb. city calfskins sold at 15c, 
although giving no details as to 
quantity; bid of 17%c was also re- 
ported for the 10/15 lb. Good part of 
recent sales of city skins have been 
made quietly at undisclosed prices. Out- 
side cities, 8/15 lb., quoted around 15@ 
15%e nom.; straight countries 114%@ 
12¢ flat. City light calf and deacons 
quoted $1.10 paid and bid. 


KIPSKINS.—As previously reported, 
one packer late last week sold Sept.- 
Oct. northern over-weight kipskins at 
Yc off, or 15%c. Further trading was 
done late this week at a similar decline 
for other descriptions, fairly well clean- 
ing up Oct. production. One packer 








sold Oct. production of 10,000 kips, at 
16%c for northern natives and 15%ec 
for southerns; over-weights sold at 
15%4c for northerns and 15c for south- 
erns, and branded kips brought 14c. 
Another lot of 4,000 Oct. northern 
natives sold at 16%4c, and 800 brands at 
14c. Third packer booked southern 
natives and sold northern natives and 
brands same basis; fourth packer 
credited with similar sales. 

Chicago city kipskins quoted 14@ 
14%c nom.; outside cities also 14@ 
14%c; straight countries 1lc flat nom. 

All packers sold total of 15,000 Oct. 
regular slunks this week at 75c, or 5¢ 
down from Sept. 


HORSEHIDES.—Trade has not im- 
proved very much on horsehides al- 
though scattered sales are reported. 
Good city renderers, with manes and 
tails, quoted $3.25@3.30, selected, f.o.b. 
nearby sections; ordinary trimmed 
renderers quoted around $3.00, del’d 
Chgo.; mixed city and country lots 
$2.65@2.75, Chgo. 


SHEEPSKINS.—Dry pelts quoted 
14@15¢ nom. per lb., del’d Chgo., for 
full wools. Packer shearlings find a 
ready outlet for the small production 
at present and market firm, with 5c 
advance reported on No. 2’s; one packer 
sold two truck-loads at 75¢ for No. 1’s, 
50c for No. 2’s and 25c for No. 3’s. 
Pickled skins slow, with offerings made 
at $5.00@5.25 per doz., depending upon 
sellers, but stocks moderate and sellers 
willing to wait. Packer wool pelts sea- 
sonably stronger, with sales of outside 
packer early Nov. pelts reported at 
$1.80 per ewt. for one lot and $1.85 
per cwt. for another, live basis; further 
sales on bids scheduled for early next 
week. 


New York 


PACKER HIDES.—The New York 
market has been quiet, so far this week. 
One packer still holds Oct. production 
of steers and no action as yet on Nov. 
take-off. Market quotable nominally on 
basis of western market, or 14¢ for 
natives, 13%c for butt brands and 13c 
for Colorados. 


CALFSKINS.—Some quiet sales of 
collectors’ calfskins this week, with the 
4-5’s reported moving at $1.10, 5-7’s at 
$1.35, 7-9’s at $1.70 and 9-12’s at $2.65. 
Last reported sales of packer calf were 
7-9’s at $2.00, and 9-12’s at $2.85; bids 
of $2.90 reported for 9-12’s, with $3.00 
asked. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Nov. 5, 1938, were 7,104,000 
lbs.; previous week, 7,452,000 lbs.; same 
week last year, 4,221,000 lbs.; from Jan- 
uary 1 to Nov. 5 this year, 204,435,000 
lbs.; for the same period one year ago, 
207,390,000 lbs. 

Shipments of hides from Chicago 
for the week ended Nov. 5, 1938, were 
5,092,000 lbs.; previous week, 4,963,000 
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lbs.; same week last year, 2,930,000 lbs. ; 
from Jan. 1 to Nov. 5, 1938, 196,549,000 
Ibs.; 1937 period, 214,142,000 lbs. 


N. Y. HIDE FUTURE MARKETS 


Saturday, Nov. 5, 1938.—Old con- 
tracts: Dec. 12.05@12.12; Mar. 12.40@ 
12.42; June 12.62 n; Sept. 12.77 n; 
sales 12 lots. Closing 17@18 lower. 

New: Dec. 12.87; Mar. 13.20@13.23; 
June 13.55; Sept. 13.80 b; sales 84 lots. 
Closing 13@17 lower. 


Monday, Nov. 7, 1938.—Old con- 
tracts: Dec. 12.40; Mar. 12.73 n; June 
12.94 b; Sept. 13.09 n; sales 14 lots. 
Closing 32@35 higher. 


New: Dec. 13.13@13.15; Mar. 13.53 
@13.54; June 13.84 b; Sept. 14.12 n; 
sales 65 lots. Closing 26@33 higher. 


Tuesday, Nov. 8, 1938.—Holiday. 


Wednesday, Nov. 9, 1938.—Old con- 
tracts: Dec. 12.58@12.62; Mar. 12.92@ 
12.96; June 13.20 n; Sept. 13.40 n; sales 
56 lots. Closing 18@31 higher. 


New: Dec. 13.35 b; Mar. 13.74@13.75; 
June 14.10; Sept. 14.40 n; sales 241 
lots. Closing 21@28 higher. 


Thursday, Nov. 10, 19388.—Old con- 
tracts: Dec. 12.47 b; Mar. 12.82@12.86; 
June 13.09 ax; Sept. 13.24 n; sales 26 
lots. Closing 10@16 lower. 


New: Dec. 13.25@13.30; Mar. 13.64; 
June 14.02; Sept. 14.32 n; sales 186 
lots. Closing 8@10 lower. 


Friday, Nov. 11, 1938.—Holiday, no 
market. 


CHICAGO HIDE FUTURES 


Saturday, Nov. 5, 1938.—Close: Dec. 
12.95 n; Mar. 13.15; June 13.50; sales 
4 lots. Closing unchanged to 10 lower. 


Monday, Nov. 7, 1938.—Close: Dec. 
12.95 n; Mar. 13.20; June 13.55; sales 
2 lots. Closing unchanged to 5 higher. 


Tuesday, Nov. 8, 1938.—Holiday. 


Wednesday, Nov. 9, 1938.—Close: 
Dec. 13.35; Mar. 13.70; June 14.00; sales 
11 lots. Closing 40@50 higher. 


Thursday, Nov. 10, 1938.—Close: 
Dec. 13.30 ax; Mar. 13.60; June 13.90; 
sales 2 lots. Closing 5@10 lower. 

Friday, Nov. 11, 1938.—Holiday, no 
market. 


BRITISH PROVISION MARKETS 


Liverpool, November 10, 1938.—Gen- 
eral provision market dull; poor de- 
mand for A. C. hams and pure lard. 


Thursday’s prices were: Hams, 
American cut, 93s; Canadian hams 
(A.C.) 98s; short backs, unquoted; 


bellies, English, 72s; Wiltshires, un- 
quoted; Cumberlands, 69s; Canadian 
Wiltshires, unquoted; Canadian Cum- 
berlands, unquoted; spot lard, 46s. 


Week Ending November 12, 1938 





THURSDAY'S CLOSINGS 
Provisions 


Hog products were quiet and steady 
latter part of week; mixed trade in lard 
but cash demand sufficient to keep down 
selling pressure. 


Cottonseed Oil 


Cotton oil, quiet and steady, awaiting 
October consumption report due Satur- 
day. Estimates range from 250,000 to 
275,000 bbls. against 488,000 bbls. last 
year. Southeast and Valley crude sold 
at 6%c; Texas, 6c bid. Private Texas 
advices say that only 30 per cent of 
crude crop of state has been marketed 
thus far. 


Tallow 
Extra tallow quoted at 5%c lb., f.o.b. 


Stearine 
Stearine, 6%c lb. 


Thursday's Lard Markets 


New York, November 10, 1938.— 
Prices are for export. Lard, prime 
western, $7.90@8.00; middle western, 
$7.90@8.00; city, 7% @7%c;_ refined 
continent, 84%@8%c; South America, 
85%@8%c; Brazil kegs, 8%@8%c; 
shortening, 9%c in carlots. 


BUFFALO MEAT 


Canadians will have some buffalo 
meat to supplement their beef supply as 
a result of the slaughter of 2,000 buffalo 
during November at the annual weeding 
out of the buffalo herd in Wainright 
National Park, Alberta. Skilled rifle- 


-men will shoot the 2,000 selected for 


slaughter from the herd of 6,000 and 
the animals will be dressed by an Al- 
berta abattoir. 





LARD MADE AND EXPORTED 


(Average monthly production and exports of lard 
y years.) 


1938 





Exports 


Production 
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CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Nov. 11, 1938, with com- 
parisons: 


PACKER HIDES, 


Week ended Prev. Cor. week, 
Nov. 11. week. 1937. 
Hvy. nat 

EE @l4ax @14%ax @15% 
Hvy. Tex 

Ct ncancan @13% @l4ax @15 
Hvy. butt brnd’d 

Tee @13% @1l4ax @i5 
Hvy. Col. 

er @13 13 @13% @14% 
Ex-light Tex. 

5 eeeee.ee @12% @12% @11% 
Brnd’d cows... @12% @12% @11% 
Hvy. nat. 

COWS ....0. @13 @13ax @13 
Lt. nat. cows. @13 @13 @i12 
Nat. bulls ... 9 @ 9% @ 9% @lin 
Brnd'd bulls . 8 @ 8% @ 8% @10n 
Calfskins ....19 @20% 19 @20% 16 @18 
Bis, wet. ... @16% @lj 15 @16 
Kips, ov-wt... @15% 15%4%@16 144%@15 
Kips, brnd’d . @l4 @14% 12%@138% 
Slunks, reg. .. aim @s0 75 @s80ax 
Slunks, hris. .40 @45 40 @45 40 @45 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts...114@12 114% @12 104%@11% 
Branded ..... 11 @11% 11 @11% 10 @11 
Nat. bulls ... 8 @8% 8 @8% 8%@9 
Brnd'd bulls... 744@ 8 7%H@ 8 7%@ 8 
Calfskins ....15 @17% 15 @17 @l4 
ere 4 @14%n 14 @15n 12 @12 
Slunks, reg. . @70n @70n 65 @70n 
Slunks, hrls... @35n @35n 80 @40n 
COUNTRY HIDES. 
Hvy. steers .. 8 @ 8% 8 @ 8% @ 8% 
Hvy. cows ... 8 @8% 8 @ 8% @ 8% 
SD tus «ees 9%@ 9% @ 9%4ax 8%@ 9 
Extremes ....11 @11% @llax %%@10 
rrr 6%@ 7 6% @ 7 6%4@ 7 
Calfskins ....114%@12 11%@12 @11n 
eee @l1 @11 @ 9%n 
Horsehides ...2.65@3.30 2.65@3.25 2.75@3.70 
SHEEPSKINS. 
Phe. WebO..s: <sccon 8 9 teeeee «hie toe 
Sml. pkr. 
DEE Ssdvas sreene, ° o06ebes » ot aekeae 
Pkr. shearlgs.. @i5 @m 80 @85 
Dry pelts ....14 @1l5n 14 @15n 12 @l4n 


HIDE-BUTTER-EGG FUTURES 


Increased trading in hides and but- 
ter but some decline in egg trades dur- 
ing October were reported by Lloyd 8S. 
Tenny, business manager of the Chi- 
cago Mercantile Exchange. In the ex- 
change’s hide market, a total of 3,720,- 
000 lbs. was traded during the month 
compared with 1,600,000 Ibs. in Sep- 
tember. Since trading in hide futures 
started on June 13, 1938, hides totaling 
27,120,000 lbs. have changed hands on 
the board. Trading in egg futures dur- 
ing the month reached 74,280,000 dozen, 
compared with 111,888,000 dozen in 
October, 1937, and 81,912,000 dozen in 
September of this year. Turnover in 
butter during the month at 18,220,800 
lbs., while larger than in September, 
was the smallest for the month since 
1923. Restricted interest was attribut- 
able to government buying. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended November 10, 1938, totaled 1,221,- 
268 lbs. lard and 165,500 Ibs. bacon. 
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WEEKLY REVIEW 





SLAUGHTERS FOR 
OCTOBER AND 
FISCAL YEAR 


NIMALS processed under federal 
inspection during October, 1938, 
showed an increase in hogs and calves 
but a decline in cattle and lambs from 
the September slaughter. Compared 
with a year ago in October hog and 
lamb kill was larger and cattle and calf 
kill smaller. 

Marked increase in number of hogs 
processed over a month and a year ago 
was shown. Over 700,000 more hogs 
were slaughtered than in September 
and 600,000 more than in October, 1937. 


HOG KILL LARGER 
October, 1938 











September, 1938 


October, 1937 








Slaughter for the month with com- 
parisons was as follows: 


OCTOBER SLAUGHTER. 


Oct., 1938. Sept., 1938. Oct., 1937. 

Number. Number. Number. 

Cattle ... 883,786 916,626 958,384 
Calves ... 470,268 452,654 524,528 
Sheep ....1,637,656 1,693,906 1,529,575 
Hogs ....3,310,720 2,671,296 2,710,916 


While cattle slaughter in October was 
less than a year ago and smaller than 
for the same month during each of the 
past four years, when cattle market- 





OCK MARKE 





ings were unusually heavy, with these 
exceptions it was the largest for the 
month since October, 1927. Light mar- 
ketings of range cattle accounted for 
smaller number processed in month just 
ended. 

Animals processed under federal in- 
spection during each month of the 
packer fiscal year ended with October, 
1938, totaled as follows: 


1937-38 SLAUGHTER. 





Cattle Hogs. Sheep. 
No No. No. 

1937 
November ........ 855,835 3,294,747 1.321.269 
December ........ 859,441 3.958.456 1,402,807 

1938 
PE ee 829,802 4,200,988 1,552,017 
February ........ 716,147 2,833,046 1,423,533 
ME keener sees 809,257 2,610,231 1,427,623 
SE Gat hibakas-clg-we 748,620 2,462,091 1,424,933 
Be ee? 772,331 2,584,723 1.550.041 
WN Sbdiuwcecenee 815,786 2,533,468 1.485.386 
PD evvcsicscccee. CO 2,253,530 1,461,255 
MD. Wetinocess 847,898 2,466,949 1,603,398 
September ....... 916,626 2,671,296 1,693,906 
GG nitvoewanes 883,786 3,310,720 1,637,656 

UGE beeedceus 9,875,560 35,180,245 17,984,824 


Calf slaughter for the 12 months of 
the packer fiscal year totaled 5,490,300 
head. This was exceeded in each of the 
preceding four years, but with these 
exceptions and in 1925 and 1926, the 
number of calves processed in the fiscal 
year just ended was the largest of 
record. 


U. S. INSPECTED HOG KILL 


At 8 points for the week ended No- 
vember 4, 1938, compared: 


Week Cor. 
ended Prev week, 

Nov. 4. week 1937. 
NN  eacd vant Gieetaee 108,603 98,521 79,762 
Kansas City, Kansas. - 27,122 23,556 19,469 
Omaha .... 22,237 20,684 12,442 
St. Louis & East St. Louis oe 43,116 43,145 
Sioux City .... 12,760 12,163 485 
Sb CD. dcncwatewawvene 11,110 11,021 13,252 
Sh NEE G6 Gis: 4 6-0.0k aca ataed 67,893 65,386 37.329 
N. Y., Newark and J. C.. 49,241 45,328 47.271 
WN Gcdiccunbeanewuud 348,293 339,775 260.155 





CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 


Economics.) 


Des Moines, Ia., November 10, 1938.— 
At 20 concentration points and 10 pack- 
ing plants in Iowa and Minnesota the 
undertone on hogs was moderate to 
fairly active for week, reflecting very 
uneven although heavy total movement. 
Movement was seriously hampered by 
adverse road conditions. Compared last 
Saturday, current prices were 5c lower 
to mostly steady to 10c higher. Good 
to choice 200-290-lb., $730@750; mostly 
$735 up; few to $755 at plants; 290- 
350-lb., and most good to choice 180- 
200-lb., $715@745; only few 160-180-lb., 
$630@730; good packing sows 350-lbs. 
down, $7@7.15; few to $7.25; 350-425 
-lb., $690@710; 425-550-lb., $645@690. 

Receipts at the Corn Belt concentra- 
tion points and meat plants for the 
week ended on November 10: 


This Last 

week. week 
Pee, es: Bic ceeisctectanats 28,200 32.900 
Saturday, Nov POC 23.800 
) ae, ee ee 51,700 33.200 
a er 25,100 21.800 
Wednesday, Nov. 9.............20,700 20.500 
a A Ss 27,100 18.100 


TRUCK RECEIPTS LARGER 


Truck receipts of all classes of live- 
stock at Chicago during October totaled 
261,622 head. In October a year ago, 
receipts by truck totaled only 187,680 
head. Of total receipts, 37 per cent of 
the cattle and 39 per cent of the hogs 
came by truck. 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
principal packers for the first threedays 
of this week totaled 20,680 cattle, 3,398 
calves, 40,109 hogs and 15,216 sheep. 
















Detroit, Mich. 


A BULLS EYE 


IN ALL LIVESTOCK 
CENTERS 


KENNETT-MURRAY 
Livestock Buying Sewice 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 

















Ohio * 
ra Neb. Cincinnati, Ohio 
La Fayette,Iud. Louisville, Ky. 
Sioux City, lowa 





Indianapolis, Ind. 
Nashville, Tenn. 
Montgomery, Ala. 











We F.Cunsingham, Midway 971] ORDER BUYERS | r.0¢s i scp, potovte 2824 
Office Phone, East 6835 


CUNNINGHAM-LACY & CO. 


Packinghouse Cattle - 
NATIONAL STOCK YARDS - ILLINOIS ’ 
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LIVESTOCK PRICES AT LEADING MARKETS 


























— _ Livestock prices at five leading Western markets, Thursday, November 10, 1938, 
pe nis ax #8 reported by the U. S. Bureau of Agricultural Economics: 
Top Prices Nov. 3 week. 1937. H P 
Wine $ 6.25 $ 6.00 $ 8.50 ogs (soft & oily not quoted). CHICAGO, NATL. STK. YDS. OMAHA. KANS. CITY. ST. PAUL. 
Montreal GE IEG i: 6.00 5.75 8.75 BARROWS AND GILTs: 
OO ere 5.50 5.50 7.50 x 3 
CUMIEF oa sccccccceccces 5.50 5.50 5.25 Good-chotoe: 
Edmonton ...........++ 4.50 4.50 6.00 a. _ oe eee es eee $ 7.40@ 7.70 § 7.70@ 7.80 $ 7.25@ 7.50 $ 7.15@ 7.45 $ 7.45@ 7.65 
Prince Albert .......... 4.25 4.75 Gat a. oe 7" wees 7.45@ 7.70 7.70@ 7.80 7.40@ 7.60 7.25@ 7.55 7.40@ 7.45 
MOORE TOW 6 ccnsccccs 4.50 4.25 5.00 180-200 Ibs. ........... 7.50@ 7.75 7.60@ 7.75 7.50@ 7.60 7.40@ 7.60 7.30@ 7.40 
ee ie 4.50 4.50 200-220 Ibs. .. ’ = 7 80 7.60@ 7.70 7.50@ 7.60 7.50@ 7.60 25@ 7.35 
> alee ge Rae RA 4.75 4.75 sti 220-21 Ibs. . i 7.80 7.60@ 7.65 7.50@ 7.60 7.50@ 7.60 7.20@ 7.30 
250-290 Ibs... bea 7 7.75 7.50@ 7.65 7.50@ 7.60 7.45@ 7.60 7.20@ 7.25 
VEAL CALVES. 290-350 Ibs. . . 7.50@ 7.70 7.45@ 7.60 7.50@ 7.60 7.45@ 7.55 7.20@ 7.25 
ne $10.50 $10.50 $10.50 Medium: 
ESS Se ee 10.50 10.00 9.50 ow Jae -. ft Serer ree 7.00@ 7.25 7.20@ 7.45 
NORE sice ce piesiea very 7.50 7.00 7.50 160-180 Ibs. 2 ES eee 7.10@ 7.40 7.15@ 7.40 
Calgary EE ES 6.00 6.00 5.50 180-200 Ibs. i ht epee 7.25@ 7.45 _7.10@ 7.80 
PEONNEOND conic vescwds see 6.50 6.50 6.00 »ACKIN 7c 
Prince Albert .......... 5.00 5.50 4.50 PACKING SOWS 
 S * eeeeeoeeeer 6.00 6.00 5.50 300d : 
- eal 6.50 6.50 6.00 275-350 Ibs. 7.60 7.15@ 7 7.35@ 7.45 7.25@ 7.40 7.20@ 7.25 
MNO os p ecencuantcs 6.50 6.50 +4 tbe 7.50 7.00@ 7. 7.30@ 7.40 7.15@ 7.85 7.15@ 7.20 
25-5e ete a 7.40 6.85@ 7.15 7.15@ 7.85 7.00@ 7.25 7.05@ 7.15 
Pen —— ae ve Medium, 275-550 Ibs 7.40 6.60@ 7.15 6.50@ 7.25 6.75@ 7.25 6.95@ 7.15 
eeeerevecceccsese ~~) 4.40 a0 
PEE EOE 8.50 7.75 8.25 PIGS (Slaughter): 
one. DP ivarcineleccureee & > 7 7. ¢ Good-choice, 100-140 Ibs..... 65 CATE «oie tnbeeers. ( ~ ease deen 7.50@ 8.22 
x D eniuip-imetee sb eteee u 7.40 . q ee” \‘isenseventh (wae wStae ~Sebateues 
on ME i - 4 v.75 Medium, 100-140 Ibs........ Le “CECE Cavccesecta: ©. cuahewens) Meee 
Prince Albert .......... %.% 7.50 7.85 Slaughter Cattle, Vealers, and Calves: 
Moose Jaw ............. 7.85 7.60 7.75 
eS ee. 7.75 7.50 7.65 STEERS, choice: 
WN oat rk oo ac cc res 7.85 7.60 ; 750- 900 Ibs. .... 10.50@11.75 9.75@11.25  10.00@11.25  9.75@11.25  10.00@11.50 
2 Montreal and Winnipeg hogs sold on “fed and 900-1100 Ibs... ... 11.00@12.50  10.25@12.00 10.50@12.00 10.00@11.7! .50@1 
watered’ basis. onl rit 2 age 1100-1300 Ibs. ....... 11.00@13.00 10.50@12.25 10.75@12.50 10.25@11.7 1 
All others ‘‘off trucks 
1300-1500 Ibs. ...... 11.00@13.00 10.75@12.50 11.00@12.50  .......... 12. 
GOOD LAMBS. STEERS, good: 
: ne onal sete eenees $8.00 § 750- 900 Ibs. §.75@11.00 8.25@10.25 8.25@10.50 8.00@10.00 —8.25@10.50 
Montves oe 7.75 900-1100 Ibs. . 9.00@11.00  8.50@10.50 8.50@10.75 8.25@10.25 8.50@10.75 
Winnipeg ...... 6.7! 1100-1300 Ibs. ....... . 9.00@11.00  8.50@10.75  8.50@10.75 8.50@10.25 8.75@11.00 
nan teeeees 6 ho 1300-1500 Ibs. . ‘ . 9.00@11.25  9.00@10.75 8.75@11.00 8.50@10.25 8.75@11.00 
Prince Albert Ae STEERS, medium: 
Moose Jaw 6.00 750-1100 Ibs. . 7.254 9.00 7.00@ 8.50 6.75@ 8.50 7.00@ 8.50 6.50@ 8.75 
Saskatoon at 1100-1300 Ibs. . 7.00@ 9.00 7.00@ 8.75 7.25@ 8.75 7.50@ 8.50 6.75@ 8.75 
tegina 600 
STEERS, common (plain): 
750-1100 Ibs. .. . 6.50@ 7.50 6.00@ 7.00 6.00@ 7.25 6.25@ 7.50 5.75@ 6.75 
STEERS AND HEIFERS: 
Choice, 550-750 Ibs. 10.25@11.50 9.25@10.50 9.25@10.75 9.50@10.50 —9.25@11.00 
HOG WEIGHTS AND COSTS Good, 550-750 Ibs........... 9.00@10.25 8.00@ 9.25 8.00@ 9.25 7.75@ 9.50 7.75@10.00 
HEIFERS: 
ej ; t0- Choice, 750-900 Ibs..... 10.00411.50 9.25@10.50 9.25@10.50 9.50@10.50 9.25@10.50 
Hog weights and costs during Octo Good, 750-900 Ibs... 9.00@10.25 8.00@ 9.25 7. 9.25 7.75@ 9.50 7.75@ 9.2% 
ber were less than in the same month Medium, 550-900 Ibs 725@ 9.00 6.75@ 8.00 7.75 6.50@ 7.75 6.2h@ 7.75 


a year ago. Only at Denver was the 
average weight heavier, all other mar- 
kets showing considerably lighter aver- 
ages than in October, 1988. Average 
weight at eight markets was as fol- 
lows: 

AVERAGE WEIGHT. 








Oct.. 1938, On 

ss 
CRD 5 hes citccvsvecsecs 232 
Menene OMe 6.656 .219 
Omaha . - 245 
ly A IG faa o iew ued .214 
GE sak sdcatedssusesws 209 
as EE s.4;0:68 Me wercdalte ooaan 
SND clea os Se o0tae nee 238 
ME. day naeccneuke 214 217 


Average cost of hogs at five large 
markets during October compared with 


the same month a year ago was as 
follows: , 
AVERAGE COST. 

Oct., 1938 Oet.. 1937. 
IN 9 i on Waa anceaws aka $7.84 $10.08 
Kansas City . 7.78 4.85 
GH knees casczaessens 7.54 9.43 
Be Mies RE, wooo sieusieees 7% 16.24 
WE. BOGE svc ccdsveccesetes 7.54 9.63 


BIG HOGS IN DEMAND 


Demand for heavy hogs at Chicago 
was demonstrated last week when 16 
sows averaging 626 lbs. each sold with- 
in 40c of the top of the market. The 
hogs were brought in by truck and were 
in good shape. They were one year old 
and each had farrowed one litter. The 
hogs brought $46.95 per head. 


Week Ending November 12, 1938 


Common (plain), 550-900 Tbs. §.50@ 7.25 


COWS, all weights: 


SS ree eee rf 
Good 


W@ 8.00 


Medium : 3 5.75@ 6.50 
Common (plain) .. 5.15@ 6.00 
Low cutter and cutter 4.00@ 5.15 
BULLS (Ylgs. Excl.), all weights: 
eee 6.00@ 6.75 


Medium ok aha 

Cutter and common (plain). 
VEALERS, all weights: 

Choice 

Good ° 

Medium er rr 

Cull and common (plain) 
CALVES, 250-400 Ibs. : 

Choice 


6.00@ 6.65 
5.25@ 


10.00@ 11.00 
9.00@ 10.00 
7.50@ 9.00 
6.00@ 7.50 





ar 
Medium re 5.0@ 6.75 
Common (plain) ....... 5.O@ 5.50 


Slaughter Lambs and Sheep:* 


LAMBS: 
CRONE 2c ccccccccces 8. MV@ 9.45 
Good ..... &.40@ 8.90 
Medium 6.50@ 8.40 


Common (plain) 5.50@ 6.50 


YEARLING WETHERS 


65a 7 








Good -choice 6.65 1.75 
Medium ...... 5.35@ 6.75 
EWES: 


3.65@ 4.10 
2.00@ 3.65 


Good-choice ... “: : 
Common (plain) & medium. . 


*Quotations based on animals of current s¢ asonal 











5.50@ 6.75 





5.00@ 6.25 


5.50@ 6.50 


6.00@ 
5.40@ 
5.00@ 5. 
3.75@ 5.00 


6.00@ 6.75 
5.50@ 6.00 
4.75@ 5.50 
8.25@ 4.75 


6.00@ 
5.25@ 
4.75@ 5.25 
3.75@ 


7 6.00@ 6.50 6.00@ 6.25 
5.50@ 6.40 5.50@ 6.00 5.25@ 6.00 
4.50@ 5.50 4.50@ 5.50 4.25@ 5.50 


6.00@ 6.50 
5.35@ 6.00 
4.50@ 5.50 





10.75 only 9.00@ 10.50 9.00@ 10.00 9.50@10.50 
9.50@10.75 8.00@ 9.00 8.00@ 9.00 8.00@ 9.50 
8.25@ 7.00@ 8.00 6.50@ 8.00 T.00@ 8.00 
5.00@ 5.00@ 7.00 5.00@ 6.50 4.50@ 7.00 

7.50@ 8.50 7.25@ 8.00 8.00@ 9.00 

6.50@ 7.50 6.25@ 7.25 7.00@ 8.00 

5.50@ 6.50 5.50@ 6.25 6.00@ 7.00 

5.00@ 5.50 4.75@ 5.5 5.00@ 6.00 
8.50@ 9.00 S8.10@ 8.75 8.00@ 8.50 8.50@ 8.75 
8.00@ 8.50 7.75@ 8.50 7.50@ 8.00 8.00@ 8.50 
6.50@ 8.00 7.00@ 7.75 6.50@ 7.50 7.00@ 8.00 
5.25@ 6.50 5.75@ 7.00 5.50@ 6.50 5.75@ 7.00 
erie aes 6.00@ 7.25 6.25@ 7.25 6.50@ 7.50 
Pe ee 5.25@ 6.00 5.00@ 6.25 5.75@ 6.50 


3.25@ 3. 
2.00@ 3.25 





3.00@ 3.75 
1.50@ 3.00 


8.25@ 3.75 2.75@ 3 
2.00@ 3.25 1.00@ 2 


market weights and wool growths. 





NEW YORK LIVESTOCK 


Receipts week ended November 5: 


Cattle. Calves. Hogs. Sheep. 
PL 11,572 6.450 26.583 
Central Union....... 1,150 ose Enea 
BOW TOUR... ccs cccses 2.279 19,700 10.307 





49.336 


Pee 7.470 15,001 26,150 
DOS. WOE... cc c0ws 7.869 17,504 25,098 60,908 
Two weeks ago.... 7,360 17.409 24,327 47.864 


PACIFIC COAST LIVESTOCK 
Receipts five days ended Nov. 4: 


Cattle. Calves. Hogs. Sheep. 
Los Angeles ........ 7.305 3,812 °1,984 2,718 
San Francisco ...... 1,390 45 1,225 2,840 
PUP 35 <0 4:0. ca vee 2,935 475 4,525 3,850 


DIRECTS—Los Angeles: Cattle, 60 cars; calves, 8 
ears: hogs, 137 cars: sheep, 75 cars. San Francisco: 
Cattle, 285 head: calves, 105 head; hogs, 2, 
head; sheep. 2,285 head. Portland: Hogs, 1,219. 
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PACKERS' PURCHASES 


Purchases of livestock by packers at principal 





centers for the week ending Saturday, November 
5, 1938, as reported to The National Provisioner: 
CHICAGO, 
Cattle. Hogs. Sheep.* 
Armour and Company....... 8,386 * 443 13,586 
Swift & Company........... 5,752 ,583 8,223 
EE EP reed ceatucdvances 5,063 394 5,852 
Shippers 14,210 10,907 4,664 
Others ..... 7,236 24,439 3,191 
Western Packing Co., Ine., 2,515 hogs; Agar 
Packing Co., 4,022 hogs. 
Total: 40,647 cattle; 6,230 calves; 57,303 hogs: 


28.635 sheep. 

Not including 1,207 cattle, 1,250 calves, 39,322 
hogs and 6,881 sheep bought direct. 

*These figures include directs. 


KANSAS CITY. 











Cattle. Calves. Hogs. Sheep. 
Armour and Company 3,465 1,028 2,433 6,105 
Cudahy Pkg. Co..... 1,873 745 1,149 4,995 
Swift & Company... 1,995 669 1,836 3,367 
Wilson & Co........ 1,571 500 1,158 2,782 
Indep. Pkg. Co...... ware 276 eee 
M. Kornblum Pkg. Co 1. 313 sees pariaes aaen 
ME SGesetarweset 871 1,011 901 1,827 
Sn es 15,088 3,953 7,753 19.076 
Not including 18,668 hogs bought direct. 
OMAHA. 
Cattle and 
calves. Hogs. Sheep. 
Armour and Company........ ! §,12 51 2,855 2.866 
Guaeny PRE. O8...cccccccce & 2,010 4,269 
Swift & Company........... 4, 370 1,962 2,732 
,.. t ) SeReereee 1.044 1,934 
GN dvarcewawnesesacbesne 9,154 
Cattle and calves: Eagle Pkg. Co., 23; Greater 
Omaha Pkg. Co., 132: Geo. Hoffmann, 23: Lewis 
*kg. Co., ata Nebraska Beef Co., 492; Omaha 
Pkg. Co., 228; John Roth & Sons, 103; South Omaha 
Pkg. Co., 190: Lincoln Pkg. Co., 145. 
Total: 16,196 cattle and calves: 17,915 hogs: 
9,867 sheep. 
Not including 76 cattle, 7,313 hogs and 2,844 


sheep bought direct. 


EAST ST. LOUIS. 



























Cattle. Calves. Hogs. Sheep. 
Armour and Company 3,477 1,875 6,065 6.854 
Swift and Company. 3,485 1,413 5,193 5.898 
Hunter Pkg. Co..... 1,192 744 «1,979 1,057 
Heil Pkg. Co........ exe een 2.377 ned 
Krey Pkg. Co. pole 2,765 
Laclede Pkg. Co. 1,850 
Sieloff Pkg. Co...... mn 1,368 e 
DE cadeceveees 6.391 11,463 8.219 
GD cenecteseuces 319 4,604 764 
SE .20,881 10,742 37.664 17.892 
Not including 1,840 cattle, 4.352 calves, 28,105 
hogs, and 4,344 sheep bought direct. 
8ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep 
Swift & Company. 1,581 258 4,839 6.937 
Armour and Company 2 2,022 808 4, ote 5.084 
GONE véccvcesesees 1,392 9 859 scoala 
RES 4,995 575 10,542 11.971 
Not including 1,131 hogs bought direct. 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 2,117 146 «655,008 §=638,314 
Armour and beg 1. 862 122 5,144 2.605 
Swift & Company.. . aid i aes 
BOND ccccccccece 3,187 27 4©3,710 3,014 
GE +esveocnctere 310 24 82 cone 
eS 7,476 «319 13,944 8,933 
OKLAHOMA CITY. 
Cattle. Calves. Sheep. 
Armour and Company 2,641 1,237 1,040 
Wilson & Co........ 2,603 1,147 787 
WO . wesesecesanes 321 46 3 
Re amet 5,565 2,430 3.044 1,830 
Not including 36 cattle and 406 hogs bought 
direct. 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and tn ne —_ 140 1,369 4,736 
Swift & Company. 1521, le 1,478 
Cudahy Pkg. Co..... 106 835 1,911 
eee 343 997 1,524 
WE. hbetecensede 7414, 4,366 “9.649 
FORT WORTH. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 4,180 2,703 4.863 
Swift & Company... 3,410 2 248 2g 4.945 
Ctiy Packing Co..... 187 80 608 he 
Blue Bonnet Pkg. Co. 277 100 217 ee 
H. Rosenthal Pkg. Co. 66 21 53 206 
BOE ccveccecoess 8,12¢ 5,152 3,604 10,014 





ST. PAUL. 
Cattle. Calves. 
Armour and Company 2, = 2,001 
Cudahy Pkg. Co..... 1,033 1,761 
Rifkin Pkg. Co. os 328 220 
Swift & Company... 4,116 3,516 
United Pkg. Co...... 1,377 230 
GED cceveccscoces 1,994 102 
TED w0deeurcenes ‘i, 178 7,830 
Not including 167 cattle, 








and 1,503 sheep bought direct. 
WICHITA. 
Cattle. Calves. Hogs. 
Cudahy Pkg. Co..... 1,507 1,082 926 
Dold Pkg. Co 837 92 601 
Wichita D. B. = 9 ae alee 
Dunn-Ostertag 92 oeee 
Fred W. Dold 104 413 
Sunflower Pkg. ée 48 120 
Keefe Pkg. Co...... 36 ones 
WO vcsecseccess 2,633 1,174 2,060 
MILWAUKEE. 
Cattle. Calves. Hogs. 
Plankinton Pkg. Co. 2,043 4,641 


Swift & Co., Chi. cove 









Omaha Pkg. Co., Chi. 250 eove 1,258 
Armour and Company, 

Bs sawewasdoeces 960 2,277 cece 
N. Y. B. D. M. Co... 89 ° eee 
DD steevanewed 400 “19 69 
GED cvccccsvecece 890 685 827 

Betas ccccsccecces 4,632 7,622 16,600 

INDIANAPOLIS. 
Cattle. Calves. Hogs. 
OE. cc wnaehecue 2,816 1,740 3,433 
Mammen Oe... ceccoce 1,583 470 14,738 
Armour and Company 787 35+ 2,166 
Hilgemeier Bros..... 8 —- 799 
Stumpf Bros........ — — 140 
Meier Pkg. Co....... 96 2 288 
Stark & Wetzel..... 93 21 352 
Wabnitz & Deters... 79 43 318 
Maas Hartman Co. 45 + —_- 
RE eee , 1,266 178 420 
ED. niecsvevetes 6,7 77 3 2,812 42,654 
CINCINNATI. 

Cattle. Calves. Hogs. 

S. W. Gall’s Sons.... - 38 
E. Kahn's Sons Co... 233 7,759 
Lohrey Packing Co... -— - 237 
H. H. Meyer Pkg. Co. — 4,114 
J. Schlachter’s Sons. . ~ ae a. 
J. & F. Schroth P. Co —_—_ 2,880 
J. F. Stegner Co..... 166 — 
ND. vecnceseves -—- 5,431 
Others 620 269 
Total ; 1,057 20,690 


Not including 644 cattle, 
bought direct. 


27 hogs 


24.834 


43,361 
182 calves, 12,264 hogs 


13,856 
590 


Hogs. 
18,527 


Sheep. 
8.201 
13.473 


21.674 


Sheep. 
1,470 
35 








1,506 


Sheep. 
1,315 


1,842 
“249 
389 
4.043 


Sheep. 





129 





9,089 


Sheep. 





3,314 


and 1,237 sheep 


RECAPITULATION,. 


CATTLE. 


Week 
ended 


Chicago 
Kansas City 
Omaha* 
East St. I 
St. Joseph 
Sioux City 
Oklahoma City 
Wichita 
Denver 
Serre 
Milwaukee 

Indianapolis 
Cincinnati 

Ft. Worth 





Total 
*Cattle and calves. 

















HOGS. 

CRO: cu sinkeevntdmenees 57,303 52,152 
Mee Oly 2. vcccesees 7,753 8,146 
PE ow ihaiawerninhoowe cae 17,915 19,005 
NE Mls BAND, v.cceiervtes 37,664 37,527 
8 OO ee ee 10,542 10,605 
SS 13,944 11,637 
Oklahoma City 3,044 4,580 
CE wcceveewees 2,060 2,321 
OT ee 4,366 4,177 
| Serer 43,361 50,942 
NOD sc cvvcssvesoeve 16,600 14,032 
Indianapolis ............ 2,654 2,647 
SEE Sovvieciceveenes 20,690 20,293 
_. ig RS 3,604 4,028 

Total 282,092 

SHEEP. 

EE: Se Eee 28,635 27,466 
Kansas C ity 19,076 22,914 
Oe 9,867 8,874 
East St. Louis. 17,892 22,680 
ge Se SS = 11,971 13,741 
OS | eee ree 8,933 9,531 
Oklahoma City .......0.. 1,830 2,196 
a 1,506 1,416 
NE crkvavessedweosecis 9,649 24,581 


10, ‘094 





169,087 


53.871 
7,262 
19,365 
49.759 
10,435 
1,28 





261,075 


36. 601 


5,846 

















 & 0 Pree 21,674 24,812 
Milwaukee 4.043 4,074 
Indianapolis 9,089 9,211 
SEER Sc wsccccsecece 3.314 . 
a, SOE Se cwetecexcstes 10, 014 

BY Scakcacceseeoeeus 157, 493 183,632 177.019 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 








RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mee., Get. Bh viccicvsce 18,875 2,472 21,416 7.202 
Be. Me. Be cccewses 7,408 2,129 22,775 6.083 
Ws Hs Brccvcccns 7,375 1,176 16,939 9.798 
Thurs., Nev. 3........ 7,029 1,382 17,625 5.087 
Fri., Nov. 4. 1,079 695 10,765 3,484 
Gat... Net. GS. .cceseese 700 100 §=69,500 3,000 
Total this week....... 42,466 7, 9 54 99, 020 34.654 
Previous week........ 41,778 6,699 91.416 51,302 
pL See 42,273 5,982 81,854 46.400 
Two years ago........ 44.388 7,173 110,845 59.063 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep 
Men.. Get. B..ccccccs .8? 431 2,697 2,116 
Tues., Nov. y 292 2,083 486 
Wed., Nov. 194 1,706 1,001 
Thurs., Nov. ¢ 310 2.404 354 
Fri., Nov. 96 2 231 298 
Sat., Nov. 5. —— 200 500 
Total this week....... 14, 199 1,323 11,871 4.755 
Previous week........ 15,947 1,104 8,512 5,722 
BOOP GOs ccccecseceve 16,053 1,822 14.523 10,999 
Two years ago........ 14,306 1,530 15,233 13,837 


NOVEMBER AND YEAR RECEIPTS. 
Receipts thus far this month and 1938 to date 
with comparisons: 





-November— ———-Year-———_ 

1938. 1937. 1938. 1937. 
Cattle 41,041 1,643,431 1,660,654 
Calves § 5,901 282.810 334.284 
Hogs eee 74.081 3,423,372 3,062,856 
err 7,452 41,946 2, 250; S13 2 2,136,075 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs. 

Week ended Nov. 5. .$10.20 $7.80 $3.10 $8.55 
P vious WOOK. . asec 7.90 3.00 8.55 
(eed cceeuee coee 9.30 3.50 10.15 

dace svcceseeeeee 9.45 8.80 

jin eeiewabeweon 9.10 9.75 

Oo de 08s Cee Kewes 5.60 6.00 

4.30 6.80 








$8.95 $7.55 $3.45 $8.30 






Avg., 1933-1937.... 
SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 
Week ended Nov. 87,149 29,899 
82,014 


66,694 
996 











BEE Cecwcdcdenccveenes 
HOG RECEIPTS, WEIGHTS AND PRICES. 
Av. 
No. wt., ——Prices— 
rec'd. Ibs. Top. Av. 
*Week ended Nov. 5..... 99,000 234 $8.00 $7.80 
Previous week.........+.+-+- 91,416 229 8.25 7.90 
ED <asewewosecemetseen 81,920 239 9.80 9.30 
Repeeltwenteens cae we 110,836 216 9.80 9.45 
929 
Ran aatasee ane 141,257 218 5 
ie Wogrunemaeieae weaken 138,145 225 
Avg., 1933-1937....... 108,400 226 $7.95 $7.55 


*Receipts and average estimated. 


CHICAGO HOG SLAUGHTERS. 
Hog slaughters at Chicago under federal inspec- 





tion for week ending Friday, Nov. 4, 1938: 

EE GRE Us Ge ces cncceccteavoniccces 108.603 
PHOUIIND WOOK 6c cc ccccceevesecosscceccweses 98.2 
I oc code dnganddgornccebeetewe ceeee 79.762 
TO vicncdeesceeresceatevsesureeassadeueas 123,423 


CHICAGO HOG PURCHASES. 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, November 10, 
1938: 





Week ended Prev. 

Nov. 10. week. 

Packers’ purchases ........... 57,976 47,029 
Direct to Packers. ....ccccccces 47,702 37.818 
Shippers’ purchases ........... 12,237 10,538 
| Se ere 117,915 95,385 


Ask THE NATIONAL PROVISIONER for 
“Air Conditioning,” an information 
service for the meat processor. 


The National Provisioner 














SLAUGHTER REPORTS 


Special reports to THE NATIONAL 
SIONER show the number of livestock slau 


at 16 centers for the week ended November 5, 





CATTLE. 

Week 

ended Prev 

Nov. 5 week 
GN ee nth sce epesweaas 27,644 26,351 
i ee eee 19,041 ‘ 
EE, Sswhead sscneiceuals 15,784 2 
PE Ts, BAUD 0a ceciccess 12,517 
OE SO" eS ae 4,786 
. 4. AAS 4,584 
EES sia \sinie wk encis- sie a 8,807 
Forth Worth........ 13,272 
Pe ee 2,077 
PIED nse cecccncus 1,650 
New York & Jersey City.. 9,832 
Oklahoma City*.......... 8,058 
SEL. cn.c cewsmew ces 1,663 
eee 3,729 
_ ear 9,184 
IR cate waracaian saw « 4,000 

NN. «Gad ann dain we 141,628 
*Cattle and calves. 
HOGS. 

IN cece anid ake s80 gm 
eg. See 
SEL wcnivanecscuedee<s 
East St. Louis........... 
SE OO” eee 
Saree 
 —_—_— ae 


Philadelphia. 
Indianapolis 
New York & Jersey City. 





Oklahoma City 





. PESOS EE 
Denver ....... veepaeeieln 
a =e F : 
Milwaukee ........... . 14,540 
Ee er 39 399,417 
SHEEP 
CD vckiccdscnsceesen 44,292 
> eee 22,914 
Ree rrree 13,105 
East St. Louis..... 15,819 
ls MIDs 0 .6:0.0.0.0.8 13,731 
SU. a cccccecoce 6,807 
Ee se 1,67 
» §, Sa if 
ee ee 4, 
Indianapolis ............. 4, 
71,4 





New York & Jet -rsey Cc ity 
Oklahoma City.... 


_ 
-> 
St 





Cincinnati 4.661 
Fae 11,270 
Wee. POU cc ices 24,812 
Milwaukee ...... 1,217 

BIOMED ccokthins sce satees 250,102 





PROVI- 


ghtered 
1938. 


Cor. 

week, 

1937. 

28 481 
3: 








236.507 


RECEIPTS AT CHIEF CENTERS 


Week ended November 5, 1938. 
At 20 markets: 








MEAT SUPPLIES AT EASTERN MARKETS 


(Repo: 


rted by the U. S. Bureau of Agricultural Economics.) 


WESTERN DRESSED MEATS. 

























Cattle. Hogs. Sheep. 
Week ended Nov. 5...... 239,000 371,000 263,000 
Previous week 385,000 348.000 
MF Qin preheat od: 8ea Socarecaie Noe ‘ , 336,000 273,000 
_ — 2a ° 245 O00 435,000 303,000 
ME edheddamtne at/Seies.cae 293,000 284,000 298,000 
At 11 markets: Hogs. 
Te ee OR. We. o5canccanceaeckedel 817,000 
Previous week .... 2,000 
MEE  Warvnwrrves ce 270,000 
ME dbeasew . 864,000 
c ae prs ctc0eesevaw neeseteevesneekee 226,000 
MEE Kis caknw hada cueweWwemaceewaeus ener ren 438,000 
eT ee er Pee 419,000 
BEE seccceecevs reve TTT TT Tete 322,000 
At 7 markets Cattle. Hogs. Sheep. 
Week ended Nov. 5......157,000 249,000 176,000 
Previous week .......... 173,000 258,000 219,000 
1937 38, 222,000 192,000 
WE tenetescavupeeeetnen a 316, 000 191,000 
BF 194,000 163,000 
379,000 211,000 


342,000 236,000 
257,000 





OCTOBER BUFFALO LIVESTOCK 


October receipts, shipments and 
slaughters at Buffalo, N. Y.: 

Cattle. Calves. Hogs. Sheep. 

Ns wcisinn.40-6:0'8% 19,229 16,523 25,226 88,842 

ere 7,275 11,112 11,964 64,223 

Local slaughters..... 1 253 5,366 13,285 23.012 


Week Ending November 12, 1938 
















NEW YORK. PHILA. BOSTON. 
STEERS, carcass Week ending November 5, 1938.......... 9,536 2,673 2,607 
WU BI 5 nae e cic cseecsencscesees 9,602 2,512 2,766 
Dams WEEE FOR GID: c dccceccccvceccess 7,904 1,900 2,005 
COWS, carcass Week ending November 5, 1938........ 1,969 1,923 8,050 
WE I Ko Peak a6 0asc0nsnaeeenen 1,619 1,690 2,843 
Game Week YORE AGO... cescsccccccecees 2,924 1,650 3,202 
BULLS, carcass Week ending November 5, 1988........ 366 532 22 
WOME: MINIS hiss: s0:0p0:0.04easeswasans 462 533 11 
Same week year AZ0.........eeseeeeees 420 558 23 
VEAL, carcass Week ending November 5, 1938........ 7,806 1,649 854 
We PID ocswen sscvetvequneeetases 11,975 1,541 1,204 
Same week year AG0.........-..se.ceeee 11,938 2,077 743 
LAMB, carcass Week ending November 5, 1938........ 39,681 17,024 15,688 
WE PEND ideRieaes ocisaiwinedesees 41,639 15,909 14,404 
Game Week’ FORE GWG: « 00.6:0 ic c0ceseaceee 41,204 12,386 14,430 
MUTTON, carcass Week ending November 5, 1938........ 2,257 721 997 
Week POCVIORS ccc cccccccccscccevececee 1,771 661 885 
Gees WE SOR Gs kc. 6005-0080: 60te50K8 4,491 518 688 
PORK CUTS, Ibs. Week ending November 5, 1938..... .1,995,918 483,295 454,793 
Weak BROCIES 2c cccicccccescccesvevescs "2.296, 867 499,064 351,926 
Same week ye@r AGO......ccscceesecees 1,919,334 427,858 306,193 
BEEF CUTS, Ibs. Week ending November 5, 1988........ a h3—l(téf ORS Sdeenee 
Welk GUID: An cs odes n0ciragestegases oS ee oe es 
Same week year QGO0.......cccesccccces ae | wacectes.. .)!). seqpeeaes 
LOCAL SLAUGHTERS. 
CATTLE, head Week ending November 5, 1938........ 9,832 2.0TT = —=—«-_— cece e 
TH SIN i o.ok0t a sesncsesscs 9,805 Ain eer 
Same week year Ago0...........0065 6,705 ae «| * ‘eweedege 
CALVES, head Week ending November 5, 1938........ 15,855 ee 2.’ \ qnetwons 
WORE, OO TUID ono. cw 0.00-0:0:60:60 0:60 00850 9:0:9% 16,014 Se eee 
Same week year AZO..........cceeeeeee 13,047 Giee- -. ° Weewsean 
HOGS. head Week ending November 5, 1938........ 49,129 19,488 == nee eee 
Week previous .....cccccccec-cvccvces 46,175 | eer 
Damme Week FEAF AF... ccc ccccceccvveve 46,948 ik ee oer 
SHEEP, head Week ending November 5, 1938... 64,477 Gee” - ” Cacgeees 
Week previous ....cccsccccccceeeccees 71,402 2 a ret 
Same week VeAr ABO.......cccccecccecs 67,245 eee ree 
VESTOCK PRICES COMPARED 160-180 Ibs 7.77 8.64 10.28 
Li 180-200 Ibs 7.89 8.88 10.42 
° ° 200-220 Ibs 7.99 9.06 10.47 
October prices at Chicago, as re- 220-250 Ibs 8.08 9.10 10.46 
H 1 e 250-290 Ibs. 8.07 9.06 10.22 
ported by U. S. Dept. of Agriculture: 300.8 795 868 986 
Cc +1 ID VRS Medium, 
SLAUGHTER CATTLE AND VEALERS. 140-160 Ibs.. 7.67 9.52 
Ort., Sent., Oct. 160-180 Ibs... ; 8.18 9.83 
1938. 1938 1937. SODNOD TB soc sccccesesen 8.44 10.04 
“ere 750- 900 Ibs.t....$11.07 $10.88 $15.40 Packing sows— 
ae Se a ae ae Good, 275-350 Ibs.......... 7.56 7.92 9.38 
1100-1200 Ibs...... 11.92 18.02 SEO-4ES WB. cccccccsccces 7.37 7.51 9.15 
1200-1500 Ibs... 12.15 18.17 Sire” aniess toes sess joe Gk) OBB 
Good, 750- 900 Ibs...... 9.61 12.66 Medium, 275-550 Ibs....... 3.92 3.88 a 
900-1100 Ths 9.96 13.72 Slaughter pigs— 
1100-1300 Ibs 10.10 =14.68 Good and choice, 
1300-1500 Ibs. 10.36 = 14.80 SR are 28 7.60 9.48 
Medium, 750-1100 Ibs. 7.96 10.10 Medium, 100-140 Ibs....... 6.92 7.28 8.89 
1100-1300 Ibs. g 25 10.34 
a — ee Tbs.?.... 6. 68 6. 66 7.68 LAMBS AND SHEEP. 
Steers an eifers— 
Spring lambs— 
Choice, 550-750 Ibs.8.... 10.80 10.50 14.81 “Chol one — 
Good, 550- 750 Ibs.3.... 9.36 9.04 12.18 ae «. 2-4 
Heifers— Medium’ CROMER 6.96 
Choice 750- 900 Ibs 10.87 10.56 12.49 Common 5.72 
Good, 75 50- 900 Ibs. .. 9.35 9.20 12.49 Lambs— 
Medium, 550- 900 Ibs...... 7.71 7.34 8.01 Cision 8.41 10.34 
Kaa, SS ees...., Se fe oe ink ced nceseoreestree? Ma 9.83 
Cows—all weights— : RR I ane 6e 7.06 8.88 
COD. Saiccewnodnteess wes 7.54 7.38 9.10 COMI. oon n ccinecivcccecse 5.77 7.79 
coos japedacneesebaweeens oa a 4 Yearling wethers— 
I ioc dived aw Si : 05 5.7? 7 ? “i 2 _ oF 
CMRI, sion nitiensesa50.0% 5.41 5.88 5.75 ee See sa se eseses ss te 
Low cutter and cutter....... 4.55 4.49 4.34 5 = PERE PERSP OW CRM E SSE ‘a ee 
Bull (Yearli ‘luded)—all weights— bir il 
. = sd eT ee a 6.66 7.40 Good and choice........... 3.36 3.36 4.09 
Medium ‘eels ataies Spin) esc detela ang 6.45 624 5.96 Common and medium..... . 2.48 2. 3.09 
Cut. and common 5.80 5.52 5.96 In 1937 classification: *550-900 Ibs.; 900-1100 
Vealers—all weights)— Ibs. *Heifers only. 
Choice 10.85 10.80 
Good 9.72 10.80 
Medium. 8.58 9.04 —— 
Cull and common 7.02 6.86 
Calves—250-400 Ibs.— 
GMCS. ceccdcreccccoccecss 7.80 10.08 
allenic sa dane 7.18 10.08 THE NEW BOOK 
Medium . 6.08 6.36 ey 
Common 5.25 6.36 “Plant Layout”—This important sub- 
HOGS. ject is discussed in THE NATIONAL PRO- 
— = = VISIONER’S authorative operating hand- 
700d and choice, . . 
poe 299g 7.58 8.23 9.99 book, “Sausage and Meat Specialties.” 
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PRAGUE POWDER 


Registered U.S. Patent Nos. 2054623, 2054624, 2054625, 2054626 
Is a Full-Boiled Pickle Dried to a Soft, Soluble Mass, Ready 
to Be Re-made Into a Second Pickle—a “‘“SHORT TIME CURE’”’ 


“PRAGUE POWDER Pickle’ is 
suitable for use in any commercial 
piece of meat to be cured, where 
the artery is available at the meat 
surface. 


I> 
SERB ESBS 
ee ee ey 


ia i! 

fe} AFULLBORLED CURING PICILE 

it rd fi 
MADE IN AMERICA 


The safe, fast action of “Prague 
Powder Pickle” has made artery 
pumping popular. Nearly all pack- 
ers in this country, as well as 
abroad, are availing themselves 
of the extra saving they make by 
J Griffith's Artery Pumping Method.” 
vi ee 
== = = 


a s en a8! The amount of “Prague Powder 


Pickle” placed in the ham through 
the capillary system can now be 
controlled by using our “Prague 
Pickle Measure Scale,” which gov- 
erns the percentage of pickle going 
into the ham. Weigh ham and 
weigh Pickle. 


he ee ee ti 


Since we have this ‘percentage 
control’ we advise the addition of 
10% to “Smoking’hams,” ‘‘Ready- 
to-eat’” hams and “Canned” Hams. 





Meets B. A. I. Requirements 


8% PICKLE ADDED TO THIS SMOKED HAM 





We have many years of practical experience in packing- 
house problems. 

We have found ‘‘Artery Pumping” desirable. This artery 
curing style has greatly increased ham consumption. We 
have found and you have been convinced that “Artery 
Pumped Hams” sell faster than old style cured hams. The 
housewife likes the ‘tender, juicy Ham or Picnic.’ 90% of 
the Ham curers are taking over the ‘‘Prague Pickle Artery 
Pumping Style.’’ Artery pumped hams suit public taste. 
The housewife demands tender hams. 


THE GRIFFITH LABORATORIES 


1415-31 West 37th Street, Chicago, Illinois 
Eastern Factory: 35 Eighth St., Passaic, N. J. 
Canadian Factory and Offices: 1 Industrial St., Leaside, Toronto 12, Ontario 








GRINDER PLATES 
>c-D< AND KNIVES 





TRADE MARK 


C. D. Reversible Plates, O. K. Knives with changeable 
blades and C. D. TRIUMPH Knives with changeable 
blades are used throughout the meat packing and 
sausage manufacturing field. C. D. equipment lasts 
longer, works better; plates will not crack, break or 
chip at cutting edges. Write the “Old Timer,’ Chas. 
W. Dieckmann, for complete details and prices of C. D. 
and O. K. knives, plates, sausage linking gauges, 
stock feed worms, studs, etc. 


THE SPECIALTY MFRS. SALES CO. 


2021 Grace Street 


Chicago, Illinois 








F.C. ROGERS, INC, 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 











machine. 





“BABY BOSS” HOG DEHAIRER 


This little machine has proved itself a Godsend to the small hog 
slaughterer. Not only is he able to turn out as well cleaned hogs as 
the biggest packer, but he is relieved of having to do this irksome 
work by hand. 

The same principle of cleaning is built into the “BABY BOSS” 
Dehairer and makes its operation as effective as the largest size 


Be wise and use the ‘‘Boss’’ for 


Best O; Satisfactory Service 


THE CINCINNATI BUTCHERS’ SUPPLY CORP. 


General Office: 2145 Central Parkway, Cincinnati, Ohio 
Factory: 1972-2008 Central Ave., Cincinnati, Ohio 
Chicago Office: 824 Exchange Ave., U.S. Yards, Chicago, Ill. 
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Meat Packing 40 Years Ago 
(From The National Provisioner, Nov. 12, 1938.) 


Cudahy Packing Co. was awarded 
largest number of premiums for pack- 
inghouse products at the Trans-Missis- 


sippi Exposition, including the gold 
prize for excellence of general display. 
Hammond Packing Co. was awarded a 
medal on lard exhibited. 

Swift & Company, Kansas City, estab- 
lished a medical bureau for the treat- 
ment of ailments and injuries of em- 
ployes. 

First regular dipping of Southern 
cattle in the North was done at Na- 
tional Stock Yards, IIl., under the new 
federal quarantine law. After dipping 
the cattle were permitted to move in 
regular trade channels. 

A new pork packing plant at Owens- 
boro, Ky., was in process of construc- 
tion by W. J. Smith and Ed. Sites. 


Thomas J. Connors, general Eastern 
manager for Armour and Company, re- 
turned from an extended European trip 
and R. L. Ruddick, in charge of Eastern 
business during his absence, returned 
to company headquarters at Chicago. 


Samuel McLean, vice president Anglo- 
American Provision Co., was made vice 
president of Viles-Robbins Co., on the 
retirement of James Viles. Mr. McLean 
retained his connection with Anglo. 


Meat Packing 25 Years Ago 
(From The National Provisioner, Nov. 15, 1913.) 


New tariff bill placing livestock and 
meats on the free list was signed by the 
President of the United States on Oc- 
tober 8, 1913, and effect of this on the 
American livestock industry was slated 
for discussion at the American National 
Livestock Association meeting in Janu- 
ary, 1914. 


Sulzberger & Sons Co. leased Frigo- 
rifico Argentino, one of the seven chief 
packing plants of the Argentine, for 
three years with the option of purchase. 


Oscar Mayer & Brother, Chicago, 
planned erection of a $150,000 addition 
to their plant, including up-to-date can- 
ning, sausage making and other de- 
partments, together with additional cold 
storage space. 


Tulsa Packing Co., Tulsa, Okla., was 
reorganized, with a capital stock of 
$120,000. J. H. Crimmins, H. P. Ander- 
son and others were among those in- 
terested in the reorganization. 


Thomas E. Wilson, vice president and 
general manager of Morris & Co., was 
named in the will of Edward Morris, 
who died on November 3, 1913, as one 
of the three trustees of the estate, the 
other two being James B. Forgan, 
banker, and John A. Spoor, president 
of the Chicago stock yards. Mr. Wilson 
was placed in charge of direction of the 
Morris packing interests. Edward 
Morris, jr., aged 20, was engaged in 
learning the business in the Morris 
plants and factories. 


During the first nine months of 1913 
imports of bologna sausage totaled 528,- 
797 lbs., while casings imports for the 
period totaled 3,381,660 lbs. 


ACME’S PRIZE BEEF 


Acme Packing Co., Seattle, Wash., bought 
grand champion steer at the Pacific Inter- 


- national Livestock Exposition last month 


at Portland, Ore. Carcass of this steer, 
along with other show steers purchased by 
president Morris Gordon, formed part of 
a carcass exhibit when the company held 
a recent open house. Shown here (left to 
right) are Louis Woron, sales mgr.; Paul 
Jassny, asst. sales mgr.; and Joe Woron, 
mgr. dressed beef dept., Acme Packing Co. 


Chicago News of Today 


Thomas E. Wilson, chairman of the 
board, Wilson & Co., left immediately 
after the packers’ convention on a trip 
to his ranch in New Mexico. 


Oppenheimer Casing Co. recently 
fenced in and graded a vacant lot ad- 
jacent to its Chicago headquarters and 
has turned it over to the Chicago Boys’ 
Club for a playing field and recreational 
center. 


President E. L. Griffith, Griffith Labo- 
ratories, Chicago, is enjoying a well- 
earned annual vacation in Florida. 

Henry D. Speer, 65, formerly head of 
the lamb department of Swift & Com- 
pany, Chicago, died suddenly of heart 
disease in South Laguna, Cal., on 
November 6. He was connected with 
Swift for 31 years and since his re- 
tirement four years ago had lived in 
California. Mr. Speer was a graduate 
of the University of Chicago and played 
on the first football team there. He 
is survived by his widow and two sons. 


W. M. Elder, formerly plant sales 
manager for Armour and Company at 
Chicago, has been appointed assistant 
general plant sales manager for the 
company, with headquarters at Chicago. 
He has been succeeded at the Chicago 
plant by H. A. Bruhn, formerly sales 
manager at Omaha. 


P. A. Flinn of the superintendent’s 
office, Swift & Company, Chicago, has 
been appointed assistant superintendent 
of the Chicago plant. 


A. M. Anderson, director, Excel Co. 
Ltd., London, England, is a visitor in 
Chicago during the course of a sojourn 
of several months in Canada and the 
United States. 


Bernard W. Snow, veteran statistician 
and crop expert, who was at one time 
connected with Swift & Company, 
joined grain company of Fuller, Rodney, 
& Redmond on November 1 to head the 
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OLD PLANTATION SEASONINGS 


lts Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 
Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 












i Lolet 


ON PARADE 


Peacock Brand Casing Colors... 
clear, bright, attractive colors that 
are now available in new TABLET 
FORM! Effervescent-dissolving 
action spreads color quickly and 
evenly. They're easier to use and 
economical, too. One color tablet 
makes 125 gallons of cooking 
water. Write today for freesamples. 


WM. J. STANGE CO. 
2536-40 W. Monroe St., Chicago 
Wester Branches: 923 E. 3rd St., Los Angeles, 1250 


Sansome St., San Francisco. In Canada: J. H. Stafford 
Industries, Ltd., 24 Hayter St., Toronto, Ont. 














ATOUREXPENSE—tTry THE SUCCESSOR 


TO WASTEFUL OLD-FASHIONED BEEF SHROUDS! 


‘Tufedaa 


BEEF CLOTHING 


PATENT APPLIED FOR 


LOOK FOR THE BLUE STRIPE 





WRITE TODAY FOR FULL-SIZE WORKING SAMPLE FREE! 


THE CLEVELAND COTTON PRODUCTS CO. 











The 


Salesman 
Who’s Welcome 


is the man who can and does contribute IDEAS to 
his customers. If you give retailers concrete sugges- 
tions on how to make more money, you in turn will 
profit more. 

“MEAT RETAILING” by A. C. Schueren, is a gold- 
mine of ideas. It is the only textbook of its kind, and 
its 850 pages devoted to meat retailing problems pro- 
vide ammunition for scores of calls on each of your 
retail accounts. 


ORDER NOW! $ 7 PLUS 25¢ POSTAGE 


THE NATIONAL PROVISIONER 


407 S. Dearborn St. Chicago, Il. 
Quick Change 
COMBINATION 


BACON — 
DRIED BEEF 


S SLICER 


Designed for small space. Changes in 
few moments from slicing 400 slices 
of Dried Beef per minute to slicing 
Bacon any desired thickness. 
Slices are stacked in perfect 
alignment ready for 
wrapping. 


Send for details about 
the Model No. 4 and the 
Heavy Duty Bacon Slicer. 


U. $. SLICING MACHINE CO. 
rte, Ind., U. S. A. 








Cleveland Ohio 





Originators of Slicing Machines in 1898 
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firm’s crop news and estimate division. 
For many years he held a similar posi- 
tion as vice president of Bartlett Frazier 
Co. 


James C. Masker, industrial relations 
department of Swift & Company, is 
serving his thirty-fifth year as a Big 
Ten conference football referee this 
Fall.. 


New York News Notes 


H. C. Dormitzer, general superin- 
tendent’s office, Wilson & Co., Chicago, 
was a visitor to New York last week. 

O. A. Pregenzer, branch house sales 
department, and E. L. Morris, Swift & 
Company, Chicago, the latter in charge 
of Swift’s New York World’s Fair ac- 
tivities, spent several days in New York 
last week. 

R. Clement Wilson, managing di- 
rector, Newforge, Ltd., Belfast, No. 
Ireland, visited in New York last week 
after having attended the annual con- 
vention of the Institute of American 
Meat Packers at Chicago. Mr. Wilson 
sailed on the S.S. Queen Mary on No- 
vember 5. 

H. E. Christiansen, advertising 
agency executive of Henri, Hurst & 
McDonald, Inc., Chicago, spent several 
days in New York last week visiting 
the trade in the metropolitan area with 
members of the local sales staff of John 
Morrell & Co. 

George A. Hess, Oswald & Hess Co., 
Inc., Pittsburgh, and Mrs. Hess were 
visitors to the East last week, having 
accompanied their guests, Mr. and Mrs. 
Karl Grieshaber of Germany, to New 
York. Mrs. Grieshaber, a sister of Mr. 
Hess, returned to Germany with her 
husband on the S.S. Europa on No- 
vember 7, after having spent a few 
months in the United States. 

The annual Eastern general sales 
meeting of the dry sausage division of 


Kingan & Company, Indianapolis, was - 


held in New York last week. Dis- 
cussions covering sales promotion plans 
for the coming year were preceded by a 
dinner, which was attended by members 
of the Kingan sales organization from 
various branches located in Chicago and 
the East, and concluded with a luncheon 
on the following day. Among those 
present from the home office were S. L. 
Richardson, manager, dry sausage divi- 
sion, and his assistant, R. W. Heidt; 
T. D. Thomas, supervisor in charge of 
dry sausage sales; Ora Mason, super- 
visor of plant operators, and H. L. 
McConnell, supervisor sausage depart- 
ment. Edward F. Jackson, manager, 
Kingan Provision Co., New York, and 
his sales staff also attended. 


Countrywide News Notes 


Ambrose E. Findley, formerly rout- 
ing manager for Swift & Company at 
Kansas City, died at his home there on 
October 28 after a long illness. Mr. 
Findley retired in 1930 after 36 years 
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of service with the Swift organization. 

Mrs. W. L. Kennett, widow of the 
co-founder with Fay Murray of the 
Kennett-Murray livestock buying or- 
ganization, passed away on November 5 
at her home in Louisville, Ky. Mrs. 
Kennett had many old-time friends in 
the packing industry who will mourn 
her passing. 

Howard R. Smith, well known in the 
Eastern meat trade and formerly presi- 
dent of Jones & Lamb Co., Baltimore, 
Md., has joined the staff of John J. 
Felin & Co., Inc., Philadelphia, Pa., and 
will take up his duties immediately. 


John W. Snyder, foreman of sau- 
sage manufacturing department at the 
Sioux Falls plant of John Morrell & 
Co., and one of the 
outstanding = sau- 
sage makers of the 
country, retired on 
September 1 after 
almost 60 years in 
the meat industry. 
He started his ca- 
reer in 1878 at the 
age of 15 with the 
Stillwell Packing 
Co., Hannibal, Mo., 
later attended 
Baptist College, 
worked in a retail 
meat store, cared 
for meats with 
covered wagon 
units traveling through the Southwest, 
and was later connected with the Santa 
Fe railroad in the same line of work. 
He joined the Fowler Packing Co. at 
Kansas City in 1886 and was also as- 
sociated with Swift & Company and 
Kingan & Co. there. He was foreman of 
S. & S. and Wilson & Co. sausage de- 
partments from 1896 to 1916. Mr. 
Snyder joined John Morrell in 1916, and 
during his 22 years with the firm de- 
veloped many successful products. His 
three sons are connected with Morrell; 
J. V. Snyder is a divisional superintend- 
ent at Sioux Falls, H. C. Snyder is sales 


J. W. SNYDER 





manager at Topeka, and H. A. Snyder 
is a salesman at Huron, S. D. 


James L. Cahow, superintendent, 
Fowler-Canadian Co., Hamilton, Ont., 
and superintendent of the Indianapolis 
plant of Armour and Company from 
1923 to 1935, passed away unexpectedly 
at Hamilton on October 23. Mr. Cahow 
had been associated with Armour for 
40 years and was widely known 
throughout the organization and the 
meat packing industry, where he was 
known as “Big Jim.” 


Construction is progressing on a $50,- 
000 building for the Humphrey Supply 
Co., Reno., Nev., according to W. F. 
Fuhrman, manager. The new unit will 
contain coolers and a sausage manufac- 
turing unit. 


Improvements costing $200,000 to 
$300,000 will be made at Columbus 
Packing Co. plant of Armour and Com- 
pany, Columbus, O., according to a 
recent announcement by president R. H. 
Cabell. Rebuilding and enlargement of 
the refrigeration system and construc- 
tion of a new hog kill unit are among 
the projects planned to start soon after 
January 1. 


A 3,500-lb. shipment of beef was 
roasted in transit from Chicago to 
Pittsburgh, Pa., and served shortly 
after its arrival at a Shriners’ ox-roast 
and party. The meat was shipped in 
seven fireless cookers by Railway Ex- 
press Agency; the heating unit in each 
cooker was brought to proper tempera- 
ture so that process of roasting con- 
tinued during the journey. The cookers 
were unloaded at the site of the ox- 
roast a few hours before the feast was 
to start. 


W. H. Parsons, J. P. Squire & Co., 
Boston, Mass., retired recently after 44 
years in the company’s service. 


Ross Swickard, formerly in charge of 
route car and dry sausage sales for 
Geo. A. Hormel & Co. at New York, has 
been made Eastern supervisor for these 
sales divisions. 





BIRD’S-EYE GLIMPSE OF KANSAS PLANT 


Air view of Hull and Dillon Packing Co. plant, Pittsburg, Kan., showing power 
house in right foreground and livestock yards beyond main plant unit in center. 
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MAINTAINING EFFICIENCY 


(Continued from page 7.) 


hurts. Clean, sound, efficient plants pay 
rich dividends. In well-kept plants we 
invariably found efficient and satisfied 
workers turning out pleasing, attrac- 
tive products that sell and keep on sell- 
ing at a profit. 

The thought that clean floors, tile 
walls and tight roofs all have a bearing 
on quality of meat products may seem 
far-fetched, but it is a fact that has 
been proved by forward-looking packers 
throughout the country. There is no 
mystery about it. Just try to do a good 
job amid ill-kept, depressing surround- 
ings! 


Need for First-Class Maintenance 


We sometimes heard the remark: 
“So-and-so can do those things be- 
cause they are big.” The shoe is really 
on the other foot. Firms are prosperous 
because of good management, and good 
management always cares for the plant 
—the source from which profits must 
come. 

If you, Mr. Packer, have a good 
maintenance man, back him to the 
limit! He knows when and how to 
patch. 

He knows that labor always costs 
more than materials. 

He knows that labor hired to patch 
when new material is needed is money 
wasted. 

He knows that it wi more to apply 
cheap paint than good paint. 

He knows how costly it is to use cheap 
lumber when sound wood is required. 

He knows that there is a practical 
limit to economical repairs beyond 
which he cannot go and save money for 
the firm. 

If you have a good maintenance man, 
back him up. If you lack a good man, 
get one. 


PACKERS ARE MODERNIZING 


Geo. A. Hormel & Co., Austin, Minn., 
recently started construction of a two- 
story addition to its freezer building to 
house pickle reclaiming vats and de- 
frosting line. The company has in- 
stalled new packaging machinery in the 
lard department and additional equip- 
ment in the Flavor-Sealed department. 

Additions which are being made to 
plant of Superior Packing Co., Massil- 
lon, O., include new sausage storage 
and beef coolers, smokehouse, dressing 
rooms and office quarters. 

A new branch house to be erected by 
Swift & Company at Columbia, S. C., 
will contain storage and sales coolers, a 
sausage manufacturing department and 
smoking facilities. 

Port Stockton Sausage Co. will erect 
a new plant at Charter Way and 
Aurora ave., Stockton, Cal. 


Watch Classified page for good men. 
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MORE POULTRY IN PROSPECT 


Poultry receipts for the balance of 
1938 and the first months of 1939 are 
expected to exceed those of the previous 
year, according to the U. S. Bureau of 
Agricultural Economics. Storage stocks 
of poultry on September 1, however, 
were only 54,992,000 lbs., compared 
with 63,733,000 lbs. last year. The bu- 
reau estimates that the number of tur- 
keys on hand on September 1 was 
nearly 4 per cent greater than in 1937 
and about 6 per cent less than the 1936 
record. Turkeys marketed this year 
will probably be heavier than they were 
last year. 


YOUTH AT INTERNATIONAL 


Some 1,200 boys and girls from all 
parts of the United States and from 
Canada, Hawaii and Puerto Rico will 
be in attendance at the 4-H club con- 
gress held in conjunction with the In- 
ternational Live Stock Exposition at 
Chicago, November 26 to December 3. 
Many of these are winners in livestock 
and feed crop projects and hundreds of 
boys and girls are exhibiting livestock 
in the junior feeding contest. These 
young people will also take part in live- 
stock, crop and meat judging contests. 











Revised 


Retail Meat 
Price Charts 


to meet the changed conditions 


ARE NOW READY 


Excellent and pute reference sheet for 
costs and selling prices of retail cuts, 
worked out with practical needs of the 
dealer in mind. save. yume in daily price 
calculations and ee t against mistakes. 
Especially valuable at inventory time. 

Chart No. 1 gives cost and selling prices 
of retail cuts from whole carcasses or 
sides. 

Chart No. 2 gives cost and selling prices 
of retail cuts from extra wholesale cuts, 
such as chucks, loins, ribs, rounds, etc. 


You will need both charts, and we offer 
them both for $2.00; or $1.00 each. 


Use this coupon. You may 


send cash 


THE NATIONAL PROVISIONER 
407 8. Dearborn Street, Chicago, Ill. 
Maciesed Gad G....cccccccesses for which 


send the following number of Revised 
Meat Price Charts. 


Quantity No. 1...... Quantity No. 2...... 
BPO St esvichivescctenehsdemierassineves 
DUPER ccc ccccccccccccesceccccescocceecce 
GEE scccoccccssvccceesséed State.......... 


























EAT MOST MEAT 


Residents of Montreal, Canada, were 
reported to be among the largest meat 
eaters in the Dominion, according to a 
survey reported by the Dominion De- 
partment of Agriculture. It was found 
that Montreal residents averaged 144 
lbs. per capita, while in St. John, New 
Brunswick, the average was 127 lbs. 
and in Vancouver, British Columbia, it 
was only 110 lbs. At the time the sur- 
vey was conducted, housewives spent 
$2.80 per month per person in Montreal, 
$2.15 in St. John and only $1.65 in Van- 
couver. Income was believed to be an 
important factor as well as the possible 
large utilization of fish in the two sea- 
coast cities. It was found, also, that 
British-American families ate more 
meat per capita than families of other 
birth groups. 


NEWS OF THE RETAILERS 


Martin Moore has purchased the meat 
department in the Drive-in-Market, 
Front st. and Soquel ave., Santa Cruz, 
Calif. 

L. A. McDonald has engaged in the 
meat business at 2300 Cornwell ave., 
Bellingham, Wash. 


Edison Vickers has entered the meat 
and grocery business at Bay Center, 
Wash. 

George Malar has opened the Palace 
Market and Grocery at Vancouver, 
Wash. 

Bert’s Market has been opened at 
Klamath Falls, Ore., by Bert E. Sarver. 


W. T. Bracken has purchased the 
Elliott Grocery & Meat Market in Mil- 
ton, Ore. 

Dave Shukert is opening a Kosher 
meat market at 612 W. Broadway, 
Council Bluffs, Ia. 

Dierking Meat Market, Sioux City, 
Ia., has taken new location at 312 
Pearl st. 

Clover Farm Store, Wadena, Minn., 
has added a meat department. 

Joseph Svitavsky is opening a meat 
market at 3009 S. Delaware, Milwaukee, 
Wis. 

Hoffman Meats, owned by Walter 
Hoffman, recently opened for business 
at Marinette, Wis. 


Howard Hicks has opened the Sauk 


City Food Shop, Sauk City, Wis. A full 
line of meats is carried. 
Miller’s Meat Market, Kingstree, 


S. C., has been taken over by McElveen 
Brothers. 

The meat department in the Nelson 
Food Store, New Hampton, Ia., is to be 
directed by Harlan Crambeer. 


A modern meat department is one of 
the features of the new O. & L. Food 
Center at Mt. Pulaski, IIl., recently 
opened by Glenn Oglesby and Wes 
Laughery. 

Buehler Bros. Market, Racine, Wis., 
recently re-opened after undergoing 
extensive remodeling and redecorating. 
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OCTOBER FRESH MEAT 
PRICES 


CHICAGO 


Wholesale fresh meat prices for 
October, 1938, with comparisons: 


BEEF. 
Oct., Sept., Oct... 
1938. 1938. 1937. 
Steer— 
Choice, 400-500 _ B. ccwed $17.09 $16.91 $21.94 
EE nic coessspsavecs 17.09 16.91 22. 
eepegeges cette. 17.09 16.91 24.38 
TIMED. scccecceseccecse 17.09 16.91 24.88 
Good, 400-500*............ 15.00 15.10 18.39 
GPG ccvcceccccccacee 15.00 15.10 19.08 
.. = sereroure o> 15.00 15.10 20.86 
SE Svdhanie nos owing sai 15.00 15.10 20.86 
Medium, 400-600?.......... 12.91 13.15 14.14 
pharma e ne ekigne ae 12.91 18.15 16.14 
Common 400-600" ......... pS 11.7 11.10 
VEAL CARCASSES. 
Cow, All weights— 
Cholce ..ccccccccccccccers cons wea sare 
GUE wi cawacewseeewtecntes 11.84 12.10 138.26 
BPE scccccccccasccncve 10.59 11.35 11.86 
COMI csscrctecceccccee 10.08 10.41 9.99 
Veal, All weights— 
Chater ...ccccvccevccoses 15.62 16.23 16.65 
BEE. avectececeseoseseess 14.62 15.23 15.65 
Ee 13.62 4.23 14.15 
CUMIN Sccccesccvevecces 12.42 18.08 12.65 


Calf, All weights— 





Choice® 

Good .. 

Medium . 

Common 

Lamb— 

Choice, 38 Ibs. down....... 15.48 15.82 18.48 
Serre 15.48 15.82 18.48 
46-55 Ibs RM RLERORG.D d-t.6-40i0.wit 15.02 15.61 18.32 

Good, 38 Ibs. =. Per 14.48 14.82 17.48 
39-45 Ibs. --ee-. 14.48 14.82 17.48 
WD cecwawaececcséve 14.02 14.62 17.32 

Medium, All wts.*...... 13.48 13.70 16.21 

Common, All wts.*........ 11.99 12.32 14.70 

Mutton (ewe) 70 Ibs. down 

GEE Hac Ose ccnweweess 8.20 7.50 9.55 

eee eee 7.20 6.50 8.34 

BED. asevndwevevsewons 6.28 5.72 7.12 

FRESH PORK. 

Hama, 10-14 Ibs. av.......... 15.22 18.45 7.22 
Loins, 8-10 Ibs av............ 17.75 22.22 21.68 
-12 Ibe. av........... 17.70 21.67 20.75 
CO EE 17.14 20.54 19.60 
gg eee 14.98 16.17 17.22 

Shoulders, N. Y. style— 
skinned, 8-12 Ibs av....... 13.15 14.70 17.58 
Picnics, 6-8 Ibs. av........ ae cane eae 

Butts, Boston style— 

Pe EDs cckensecesssces 15.94 18.58 19.90 
Spareribs, half sheet........ 13.38 13.69 17.65 
NEW YORK 

Wholesale fresh meat prices for 
October, 1938, with comparisons: 
BEEF. 
Steer— 
Oct., Sept., Oct., 
1938. 1938. 7 
Caton, 400-500 Ibs.'...... $18.29 $18.42 ccvce 
Git 66.05:0.0.6 0066 29 18.42 $25.31 
600-700 be Raab wie wie so. aes 18.29 18.42 25.35 
700-800 Ibs........... 18.29 18.42 25.88 

Good, 400-500 Ibs.'....... 15.85 16.31 19.24 
oe, ee 15.82 16.81 19.98 
600-700 = Sareea sine acai 15.85 16.40 20.19 
WEP MD accsesccsuccss 15.92 16.40 20.64 

Medium, 400. 600 Ibs.?..... 13.25 18.84 14.39 

Ss 13.29 14.06 14.85 

Common, 400-600 Ibs.?..... 11.69 12.15 11.72 

Cow, All weights— 

BEE, ntbenneees vecbctaee ecee eee cece 

i wetebiawe's ssc - 12.11 12.40 13.25 

ID tira nu. 0:3 see 6 wasrees 11.22 11.44 11.68 

Common - 10.51 10.70 10.52 

VEAL CARCASSES. 
Veal, All weights* 

ME A600 abn ive hunts eta 17.72 18.58 19.15 

2a ae eee 6.08 16.82 17.24 

eae Rea: - 14.46 14.80 15.34 

Common ................. 18.08 18.44 138.69 

Calf, All weights—* 

DEE CSnScceccctsevsu kas cess eve cece 
Se 13.89 14.50 13.68 

EE Dé. auwae i:bcnscee es 12.52 13.11 12.48 

WEE stewondeeeeeraues 11.55 12.02 11.15 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on November 10, 1938. 


Fresh Beef: 









CHICAGO, BOSTON. NEW YORE. PHILA. 
STEERS, Choice*: 
SE TE Sesevieccestoseceved $16.00@18.00  —Es. ..... 2 ss $17.00@18.50 eacccccces 
CSE Vicwewssvewkavacceve 16.00@18.00 =e... anes 17.00@18.50 $17.50@18.50 
ER Ggiuga tie cee sesase ee 16.00@18.00 $16.50@18.00 17.00@18.50 17.50@18.50 
MY ik ocd ceres spose sweets 16.00@18.00 17.00@18.00 17.00@18.50 ecccccece ° 
STEERS, Good: 
INE ice dn 05:00 4b 0.8 bd Ks ee tT rere 14.50@17.00 —... . ss se 
EE Cares cevceeeacouteee Te . . eer 14.50@17.00 15.00@17.50 
EE 5.060600 n940e Kb enw 14.00@ 16.00 14.50@16.50 14.50@17.00 15.00@17.50 
eee 14.00@16.00 14.50@17.00 14.50@17.00 = wn neevee ee 
STEERS, Medium!': 
NN win Sid Samay be w-Gre eran ace pp OS eer tree 12.50@14.50 12.50@15.00 
CML ako et0a0ccenecnanes 12.50@14.00 12.00@14.50 12.50@14.50 12.50@ 15.00 
STEERS, Common (Plain)': 
EE Jscbcdes boneeseeudee 11.00@12.50 11.00@12.00 11.50@12.50 cvesececee 
COW (all weights) : 
Choice ..0...... Secccsccccecocce  comseseese 8  _eseasesess i$ . seanenenes ocscoveses 
SE SANG tase ea ebeasevsess ies 1.00@12.00 10. 30@11-50 11. iY 12.50 11.50@12.50 
pO reer 10.50@11.00 10. 10.50 11.00@11.50 10.50@11.50 
Ee 10.00@10.50 9. 50 10.00 10.00@11.00 10.00@10.50 
Fresh Veal and Calf: 
VEAL (all weights) ?: 
Choice 14.50@15.50 15.00@16.00 15.50@16.50 16.00@17.00 
Good .. 13.50@14.50 13.00@15.00 13.00@15.50 15.00@ 16.00 
Medium ....... 12.50@ 13.50 12.00@13.00 12.00@13.50 13.00@15.00 
COMMON CHERIM) 2... cccveveccvcs 1.00@12.50 11.00@12.00 11.50@12.50 12.00@13.00 
CALF (all — 8; 
Choice rr TTT TTT ee ee eee ° cove 
Good . 12.00@13.00 11.50@12.50 11.00@12.50 ssa eee cones 
Medium ...... + 11.00@12.00 10.50@11.50 10.50@11.50 == wnseeveees 
Common (plain) - 10.00@11.00 9.50@10.50 10.00@10.50 cn neeeeees 
Fresh Lamb and Mutton: 
LAMB, Choice: 
88 a, oon Asa uueseceues ssaeee 16.50@17.50 17.00@17.50 17.50@18.00 17.00@18.00 
4 aa Se ssa = 16.50@17.50 16.50@17.00 17.00@17.50 16.50@17.50 
$6.55 Ibe REIT OE aie re 15.50@16.50 16.00@17.00 16.50@17.00 16.00@17.00 
LAMB, Good: 
cod. cnsweneeneeckues 15.50@16.50 16.00@17.00 16.50 2% 00 16.00@17.00 
EE Bhvtaresweckesgaeewene 15.50@16.50 15.50@16.00 16.00@16.50 16.00@17.00 
SE TE accccescscenceecksess 14.50@15.50 15.00@16.00 15.50 is. 00 16.00@17.00 
LAMB, Medium: 
PEED din gaiccnas 0 chase soane 14.50@15.50 14.50@15.50 14.50@15.50 14.00@16.00 
LAMB, Common (Plain): 
BE TD ee tnknevesnsecensees 12.50@14.50 13.50@14.50 13.50@14.50 18.00@14.00 
MUTTON (Bwe), 70 lbs. down: 
PE neh garcrseneeeeresannnseues 8.00@ 9.00 8.00@ 9.00 8.00 ry 4 8.00@ 9.00 
EE ccs cdnctachenecreounoes 7.00@ 8.00 7.00@ 8.00 7.00 6 508 8.00 
Commen Ee 6.00@ 7.00 6.00@ 7.00 6.00 ? 00 5.00@ 6.50 
Fresh Pork Cuts: 
LOINS: 
INL Sabcccesesevbeene esas 17.00@18.00 17.00@18.00 17.00@18.00 17.00@18.50 
. 17.00@18.00 17.00@18.00 17.00@18.00 17.00@18.50 
. 16.50@17.50 16.50@17.50 16.50@17.00 16.50@18.00 
TRCPEEED 0 lkekceuecss 86=§©— sb een uee 16.00@17.00 
SHOULDERS, Skinned, N. Y. Style: 
ORE TM oicccsccccceseceeccess WDGOBIS.CG —cccvcence 13.50@15.00 14.00@15.50 
PICNICS: 
BR, sic’ Gsreeeckes-erash setsnesece 18.50@14.00 wee eweeees possess 
BUTTS, Boston Style: 
BET, <accccvcvescoeewseesge "15.00@16.00 =e cn ee eees 16.00@17.50 16.00@18.00 
SPARE RIBS: 
Hiei? Deets occ cccccccsccccccces 18.50@14.00 —s.... se ee 6; -  paon cases vecevee eces 
TRIMMINGS: 
Regular ....... oeueeeeeeees sees Se cigunbas eens covcceccee 0000000008 


1Includes heifer 300-450 Ibs. and steer down 


o 800 Ibs. at Chicago. *‘‘Skin on’’ at New York and 











Chicago. *Includes sides at Boston and Philadelphia, 
LAMB AND MUTTON. Shoulders, N. Y. style— 
Lamb— skinned, 8-12 Ibs. av...... 15.49 16.86 19.21 
thoic 5. 16.96 19.95 > MF PR: Bh oncccssave nanan 

One, = i 16.56 19.49 Picnics, 6-8 Ibs. av 
46-55 16.05 19.04 Butts, Boston style— 

Good, 38 : 16.10 18.95 eS it ror 17.95 20.29 21.44 
39-45 lbs s 15.80 18.45 Spareribs, half sheet........ 15.46 14.82 18.85 
46-55 Ibs e . 15.36 17.94 Banton SCE 

Medium, All wts.*......... 14.38 14.88 17.58 1Weight range of 300-500 Ibs. in 1937. *Weight 

Common, All wts.*........ 8.28 13.03 16.28 range of 500-600 Ibs. at New York & Philadelphia, 

300-600 Ibs. at Chicago in 1937. *Skin on at New 
Mutton (ewe) 70 Ibs. down— York and Chicago. ‘Average of 38 lbs. down and 

Good ... . 8.10 10.14 39-45 Ibs. in 1937. 

Medium . 7.10 8.60 

Common 6.18 7.44 

Hams, 10-14 Ibs. 19.96 20.14 

Lehen, 0:10 the, av ’ 23.85 22.94 Ask THE NATIONAL PROVISIONER for 
30-32 Be av. 4 33.05 33.40 “Air Conditioning” — An information 
16-22 Ibs. av.............. 16.88 18.82 18.89 service for the meat processor. 
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WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended 
Nov. 9, 1938. 
Prime native steers 





















GBD GOD 2 ccc cvcccccese 184%@19 

600- 800. . 184@19 

SN ss oiicewisioweteba 19 @19% 
Good native steers 

2 aces ces oéon wae % 

gk ee + 

800-1000 174% @17T% 
Medium steers 

GOO GOD 2 cn ccccccccccces 14 @l4% 

Ge BES cvccccevecesees 14 @14% 

800-1000 .....ccccccee 14%@15 
Heifers, good, 400-600. . 
Cows, 400-600 
Hind quarters, choice.. 
Fore quarters, choice.. ai6 

Beef Cuts 

Steer loins, prime........ a3o 
Steer loins, No. 1......... a 
Steer loins, No. 2... den a2 
Steer short loins, prime. ani 
Steer short loins, No. 1... @i43 
Steer short loins, No. 2 @3A 
Steer loin ends (hips)... 28 
Steer loin ends, No. 2.. @27 
Cow loins @i7 
Cow short loins aio 
Cow loin ends (hips) @16 
Steer ribs, prime ‘ @a2s8 
Steer ribs, No. 1 ee ‘ a2 
Steer ribs, No. 2 @22 
Cow ribs, N @i1y 
Oow ribs, Ne. B.....cccees @ii1 
Steer rounds, prime @16% 
Steer rounds, No. 1..... @i6 
Steer rounds, No. 2 ae @iy 
Steer chucks, prime...... @iy4ay 
Steer chucks, No. 1....... @ia 
Steer chucks, No. 2 “ @i3 
Cow rounds....... ee o- @12 
Cow chucks.......... @10% 
Steer plates.......... @ 9% 
Medium plates... a4 @9o 


ariskets, No. 1....... 
Steer navel ends.. 
Cow navel ends 


Fore shanks 

Hind shanks 0 ° 
Strip loins, No. 1, bnis. 
Strip loins, No. 2. 
Sirloin butts, No. 1 
Sirloin butts, No. 2.... 
Peef tenderloins, No. 1 
Beef tenderloins, No. 2 











Rump butts...... @12% 
au. Seer “24 
Shoulder clods @i4y 
Hanging tenderloins aij 
Insides, green, 6@8 Ibs «16 
Dutsides, green, 5@6 Ibs @i4 
Knuckles, green, 5@6 Ibs.. @in 

Beef Products 
Brains (per Ib.)......... a@i7 
Hearts ae ee ewecesees @i1o 
Tongues @20 
Sweetbreads aij 
Ox-tail, per Ib ‘ @i12 
Fresh trive, vlain.. @1o 
Fresh tripe, H. € a@11% 
CME cccce css @20- 
Kidneys, per Ib @10 

Veal 

Choice carcass. . ‘ -17 @I18 
Good carcass... ..15 @16 
Good saddles 7 
Good racks ..14 
Medium racks 

Veal Products 
Brains, each @io 
Sweetbreads a3 
Ce SVONOs caress @4o 

Lamb 
Choice lambs 
Medium lambs 
Choice saddles 
Medium saddles 
Choice fores 
Medium fores 
Lamb fries, per Ib 
Lamb tongues, per Ib 
Lamb kidneys, per Ib. 
Mutton 

Heavy sheep a@7 
Licht sheep j @ 
Heavy saddles : @ 9 
Light saddles. ; @ii 
Heavy fores... @ 5 
Light fores.... ° a7 
Mutton legs eosues a@i2 
Mutton loins wewns @10 
Mutton stew..... ‘eles @ 5 
Sheep tongues, per Ib..... @12% 
Sheep heads, each... son @i1o 


Page 44 





Cor. 





21% 


week 
1937. 





@22 


211,422 


211 
161 
161 


16 
10 


9 


4@ 22 


417 
16% 
4@17 


ailjt 


@is8 
@ii' 
a 301 


@14% 


@%o 
@ii 
@i9o 
@23 
@i10 
@o 


a@a11% 


aw 
@o 


ais 
aij 
@21 
@l5 
@io 


alo 








@isy 





CHICAGO .MARKET..PRICES, 


Fresh Pork and Pork Products 














Pork loins, 8@10 Ibs. av.. @i9 a2 
Ee @i4 @i4 
Skinned shoulders ai4% @l5 
TENE cctecewece a4 a@35 
Snare ribe......... @14% aij 
eee @ 9 a@l4 
Boston butts....... ; @lj @17% 
toneless butts, cellar 
CFIM, BOQ... cccces @22 (24 
OS ae aio @i3 
WD wavaecadiendes @i1o @i2 
NU 6 6-s:60ece ger eee fa 5} @ & 
IG a w'an na aeewe 6a all @i3 
SN SDs «00's e cwge4e dc @i2 a@l4 
EG Sin wae gan oo @ 4 a@ 4% 
Kidneys, per Ib...... ‘ @io0 a 9 
Livers a aewens vee 12 @ ii 
trains .... - ° @ 9 aya 
a@ 3 a 5 
IN, So irs aacquaher ane @ 5 alo 
MEE nescence cveeeewves a a 
i rer a a 6 





DRY SALT MEATS 


14@16 Ibs... 
18420 Ibs. 


Clear bellies, 
Clear bellies, 





Rib bellies, 25@30 Ibs. 
Fat backs, 10@12 Ibs... 
Fat backs, 14416 Ibs.. 
Regular plates ........ 
GOWE DUCED ccc ccvvcccvcdeccscescsdvecs 


WHOLESALE SMOKED MEATS 












Fancy reg. hams, 14416 Ibs., pare hment | 

OD o.¢ 0:0 :0.6es 000 Oe bess 6004 66g S 4 008 4@22 
Fancy skd. hams, 14416 Ibs., parchment , 

paper Snaceeeheenteetee nee y 23% 
Standard reg. hams, 14@16 Ibs plain. 2 
Picnics, 4G 8 lbs., short shank, plain.. i6 aij 
Picnics, 4@8 Ibs., long s ik, plain... 1 @ 
Fancy bacon, 6@8 Ibs., parchment paper234 @24 
Standard bacon, 6@8 Ibs., plain....... asiaeid 
No. 1 beef sets, smoked 

Insides, 8@12 Ibs........ 10 @4i 

Outsides, 549 Ibs. 382 a@33 

Knuckles, 5@9 Ibs 34. @35 
Cooked hams, choice, skin on, fatted.... ass 
Cooked hams, choice, skinless, fatted... @39% 
Cooked picnics, skin on, fatted......... ay 
Cooked picnies, skinned, fatted......... ar 


BARRELED 


Clear fat back pork: 


eg 


PORK AND BEEF 





100-125 piece 
Bean pork aAae 
Brisket pork . 
Clear plate pork, 
Plate beef 
Extra plate 


VINEGAR PICKLED PRODUCTS 





beef .. 









Pork feet, 200-Ib. bbl.............. cocaec eee 
Lamb tongue, short cut, “200: D Bebtseces 65.00 
Regular tripe, 200-Ib. bbl . 16.00 
Honeycomb tripe, 200-Ib. cosece See 
Pocket honeycomb tripe, 200-Ib. bbl......... 26.00 


SAUSAGE MATERIALS 


(Packed basis.) 
Regular Perk trimesinge......-ccscvcces 10% @11 
Special lean pork trimmings 85% 164%,@17 



































Extra lean pork trimmings 95%. . -18 @18% 
Pork cheek meat (trimmed).. wre @10% 
| eS en are @ 8% 
See ee @ ¢ 
Native boneless bull meat (heavy). uaiee ail2z% 
Rr ee a eee @ii% 
NN CNN 5. o 00.00 04 -ossceesece @ii 
teef trimmings er rome ee «io 
Beef cheeks (trimmed) . ose : @% 
Dressed canners, 350 Ibs. and ‘up. ae a@ &% 
Dressed cutter cows, 400 Ibs. and up. fa 9% 
Dr. bologna bulls, 600 Ibs. and up... a0 
Pork tongues, canner trim, S. P........ al4 
(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. carton " @24% 
Country style sausage, fresh in link.... @19% 
Country style sausage, fresh in bulk.... ai1s% 
Country style sausage, smoked. @22 
Frankfurters, in sheep casings @24% 
hae coma aa in hog casings ‘ @21% 
Bologna in beef bungs, choice... @18 
Bologna in beef middles, choice. @i8 
Liver sausage in beef rounds.... @15% 
Liver sausage in hog bungs @18 
Smoked liver sausage in hog t @23 
EIGRGE CROOGO 20sec cccccsvcvccoes @15% 
New England luncheon specialty @22 
Minced luncheon specialty, choic @19 
Tongue sausage @27 
Blood sausage ....... @l7 
RE ers ere @l7 
Pee CD. sscsrescwcncceuesiues ° @ 











DRY SAUSAGE 


















Cervelat, choice, in hog bungs.. @40 
Thuringer cervelat @20% 
ET ubeddinniewe-e @28%4 
Holsteiner ..... @27% 
B. C. salami, @37T 
Milano, salami, choice in hog bungs..... a36 
B. C. salami, new condition............ @21 
Frisses, choice, in hog middles. @34 
Genoa style salami, choice. @44 
0 ee eee @32 
Mortadella, new condition @21 
SEE SSseraca-s, w'v.p. 66:4 R29 viawie< €0.46 @46 
Italian style hams.. @33 
RE ERIN hogac Sn ataaieadie-aweowehtece @36 
Prime steam, cash, Bd. Trade...... 

Prime steam, loose, Bd. Trade...... 

Refined lard, tierces, f.o.b. Chgo.... 

Kettle rend., tierces, f.o.b. Chgo.. @10.20 
Leaf, kettle rendered, tierces, 





f.o.b. Chicago @ io. 70 
Neutral, tierces, f.o.b. Chi 
Shortening, tierces, c.a.f............. @ 9.75 


OLEO OIL AND STEARINE 


@ &% 
@ 8% 
6%@ 7 


oleo oil (in tierces) 
No. 2 oleo oil. 


oleo stearine 


Extra 
Prime 
Prime 





TALLOWS AND GREASES 


(Loose, 


tallow, 1% 


basis Chicago.) 


Edible acid. 











Prime packers tallow, @ 5% 
No. 1 tallow, 10% f.f.a........ ; @ 5% 
Special tallow . wer Torn errr Te @ 5% 
Choice white grease, all hog...... 5%@ 5% 
A-White grease, 4% a ere @ 5% 
B-White grease, 5 @ 5% 
Yellow grease, 16 4%@ 4% 
Brown grease, 25 f.f.a. Sere ee 1144 45% 





ANIMAL OILS 


ey ee WA Gla 66. exccceekees stances 
oe RRA ro ere re 
Prime Lard Oil—Inedible 
Extra W. S. Lard Oil...... 
Og 8 eee 
Extra No. 1 Lard Oil 
Spec. No. 1 Lard Oil 
eh: SO Gp eabsectwnes 
No. 2 Lard Oil..... 
Acidless Tallow Oil. 
20° C. 
Pure 














T. Neatsfoot Oil........ 
Neatsfoot Oil 








Prime Neatsfoot Oil 

Extra Neatsfoot Oil 

No. 1 Neatsfoot Oil.... 
VEGETABLE OILS 

ae cottonseed oil, in tanks, f.o.b. 

Valley points, prompt..............6- a@ 6% 
White deodorized, in bbls., f.o.b. Chgo.. 84%@ 9 
eae ea sh @ 9 
Soap stock, 50% f.f.a., 1 @ 1%, 
Soybean oil, f.o.b. mills..:............. K%@ 5 
Corn oil, in tanks, f.o.b. mills..... 

Coconut oil, sellers’ tanks, f.0.b. coast. 
Refined in bbls., f.o.b. Chicago....... 





OLEOMARGARINE 





White domestic vegetable margarine.... @15% 
White animal fat margarine, in 1 Ib 

EL. Scuianndhebeaee aie a0lb00.0c8aebeue @15 
Puff paste (water churned). ceee ee @11% 
Puff paste (milk churned).............. @12% 


(Continued on page 46.) 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 
OUTH LA SALLE STREET 


CAGO. ILL 


The National Provisioner 


























BEEF e PORK e VEAL ec LAMB 
CANNED FOODS 
HAMS ec BACON e LARD ¢e SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 

















KINGANS RELIABLE 


HAMS e BACON e LARD e SAUSAGE 
CANNED MEATS ® OLEOMARGARINE 
CHEESE e BUTTER e EGGS @e POULTRY 








A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, Indianapolis Established 1845 














NIAGARA BRAND 


HAMS « BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF-PORK-SAUSAGE- PROVISIONS 


BUFFALO - - WICHITA 











OR MEL 


Main Office and Packing Plant 


Austin, Minnesota 




















L_ - 











THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
oodruff w F 


H. L. W: ru . C. For Clayton P. Lee P.G. Gray Co. 
437 W.13thSt. 38N.Delaware Av. 1108 F.St.S.W. 148 State St. 




















Superior Packing Co. 


Price Quality Service 





Chicago St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 
Carlots Barrel Lots 


























B.E.G. 


THE TRADE’S NAME FOR FINEST POLISH 


HAMS - PICNICS 
LOIN - BACON 
CHICKEN 
MEAT IMPORT CO. 


INC. 
33-37 So. William St. 
NEW YORK CITY 
Tel. WH. 3-5428-5429 











Week Ending November 12, 1938 
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Chicago Markets 


(Continued from page 44.) 





CURING MATERIALS 








Cwt. 
Nitrite of soda (Chgo. _ ae stock): 
In 425-lb. bbis., delivered............+++. $ 8.75 
Saltpeter, less than ton ce 
Dbl. refined granulated - 6.90 
Small crystals .. 7.90 
Medium crystals 8.25 
Large crystals ............ 8.65 
Dbl. rfd. gran. nitrate of soda...........++.- 3.75 
Salt, per ton, in minimum car of 80,000 
Ibs. only, f.0.b. Chicago: 
SENET scnecescisetcenbeccedeerencese 7.20 
PE GINS vocvccceeccenoeveoescetes 9.70 
Medium, GE ccccecccvecsceeeceses coves 10.90 
SEE Sdeorsedeccdcceecesnaeouseseoseorees 6.80 
Sugar— 
aw, 96 basis, f.o.b. New Orleans.... @2.95 
Second sugar, 90 basis.................. None 
Standard gran., f.o.b. refiners haa @4.55 
Packers’ curing sugar, 100 Ib. bag: 
-0.b. Reserve, La., less 2%.......... @4.15 
Packers, curing sugar, 250 Ib. bags, 
-0.b. ‘Reserve, La. 1008 3%... ccccece @4.0% 
Dextrose, in car lots, POF CWC. cc cccccee @3.74 


SAUSAGE CASINGS 


(F. 0. B. Chicago.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 








Domestic rounds, 180 pack......... @.17 
Domestic rounds, 140 pack...ccccce @.28 
Export rounds, wide............... @.48 
Export rounds, medium............ @.26 
Export rounds, narrow........ eecee -40 
We. 1 WERGRRED... .ccccccccccccccece 06 
By at ES 6000s tecccenceccere @.04 
it Pen ccccceceeenteweadeee @.11 
tn ccdccveaeevensekeeees @.07 
BEEEOM, SOMMIRE ccceseceseceececes 3:3 
Middles, select, wide, 2@2% in... 45 
Middles, select, extra wide, 2% in. 
DET .cunvatucareoessedeees +e @.80 
Dried bladders 
Sr Cec reedcsevatecenvac’ -80 
EE Wi WE Mconetececsccreecees 65 
2 SS rrr 85 
J ee 6 ee 25 
Hog casings: 
Narrow, per 100 yds.. Perret ye 
Narrow, special, per 100 yds. Re poe 2.10 
MESNINE, GONMIEE cccvéccces.cccssccees 1.50 
Ere 
Rn  cathevccscccdeseee 23 
Extra wide, per 100 yds................ 85 
| | Raarpeesequqegeetseerne 23 
Large prime bungs Pa a Daron ees 18 
Medium prime bungs.................. .10 
ST PE ac ccccccescccccvceees .07 
EP Clven.cdngeeedeeeo06-0s neee .18 
Stomachs ........0es00. Gkbneigbepeeke .09 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 
Whole. Ground. 
Per lb. Per Ib. 





SE MIND Scecccectinsaccouse 15% 17 
sift 16 8 
ST cnaviswreswensacceyeee ee 19% 
EE nncnnednecenrcanencsoe se 19 
Cloves, Amboyna .................. 26 380 
a eeerer uRUinG 6 6Gk Sew as econ 17 20% 
PT stickddodsceecpoeveresns 19 22 
Ginger, Jamaica ............... 15 17 
rrr re 9 11 
Mace, Fancy Banda................ 61 66 
wi i tinbehin ve saekes weaken 56 60 
BE. 8 SS Re 55 
Mustard Ps WHEE ccisivsveswees 22% 
PESeeNERGNEES Ss + ececacenes 15 
Stetmen, zeney PAG eteubes chee 25 
DD scathcasecceccensneses 21 
E.1.& w. Dy ME ncccrcecocstes os 16% 
Paprika, Extra Fancy.............. ee 40 
Hungarian, EE a ee we 39 
Pepina Sweet Ted 5 ee cineca alia 26% 
Pimiexo (220-Ib, bbls.)............ Ps 25% 
Pepper, Cay “ne ileal 9: ie oo ona ee 26 
Red ing ademas walk 19 
wpe, lack , RAE ihetaeurawets 9% 10% 
EE MEE cacccccvcvcccecee 7% 8% 
Te eee 10 11 
White Java Muntok.............. 10 12 
White Singapore .............4.. 9% 11% 
Wee DEED Scccccccccescoccee oe 11 
Ground 
Whole. Sausage 
SI Ce canasiccoscavccesees 9 11 
Celery Seed, French...............- 17 20 
I ig cc cence ierndure 11% 14 
Coriander Morocco Bleached........ os 
Coriander Morocco Natural No. 1... 6 814 
Mustard Seed, Dutch Yellow....... 9 12% 
DEE. vadukeecsncestecccedereh 7 10% 
a. BRORED. ccccccccseccccece 17 
eddsbeW Echo ehesecenereese 138 16 
Sage, "Dalmatian, POREP < ccccccccces 8 10 
OD UO Be coccvcccecsoecee 7 ot 
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Steers, good, 1,369-Ib.........++-+++- $10.00@10.25 
Steers, medium, 1,269-1,391-lb........ 9.65@ 9.75 
Steers, common and medium......... 7.85@ 8.50 
Cows, MOMIUM 2... cccccccccsccccscocs 5.75@ 6.25 
QowWS, COMMEBOR cc cccsvcescoewcccecce 4.50@ 5.50 
Cows, low cutter and cutter.......... 3.75@ 4.25 
Py MEE SE cawceds etoceeccéwers cece @ 7.25 
BWwlis, MOSM 2ccccccccccccvcecscces 6.00@ 6.75 
Bulls, cull and common..........++++ 4.75@ 5.25 
Vealers, good and choice............-- $10.00@12.50 
VORIGGS, MOGINT occ ccccccvccdccccecs 7.50@ 8.50 
Vealers, cull and common...........- 5.50@ 7.00 
Calves, good and choice, 274-820-lb.... 7.00@ 7.25 
Calves, COMMON ....-eeeeeeeeeeeeeees @ 5.75 
Hogs, good to choice, 194-Ib.......... $ @ 8.15 
Dh DEER: onccaxdbuncncesessacese @ 7.60 
Packing soW8, £OOd.........+eeeeeees @ 6.75 
Lambs, good to choice...........000. $ 9.50@ 9.60 
Lambs, cull and common...........+++ @ 6.50 
Sheep, common to choice ewes.......- 2.00@ 4.00 
City Dressed. 
Choice, native, heavy........+.seeeeees 21 @22 
Choice, native, light..........seseeeeees 20 @21 
Native, common to fair...........-+++ 16% @19 
Western Dressed Beef. 
Native steers, 600@800 Ibs............. 19 @20% 
Native choice yearlings, 440@600 Ibs...19 @20 
Good to choice heifers.............e0+++ 1 @18 
Good to Choice COWS. ....cccccccccccccce 16 @17 
Common to fair COWS........+6+-eeeeee- 14 @15 
Fresh bologna bulle.............eeeee0+- 12 @13 
Western. City. 
Mee S PR. ccccecucevsecs 25 27 26 @28 
WO BD Pi cccveccsccoces 22 24 23 @24 
e.. BH GeeRcconccsresssves 19 21 21 @22 
Bs BD Me ccccctcevvced 40 48 44 @50 
We. B MIMS. .cccccccvcces 30 40 36 @42 
A. Bite benacreceeene 24 25 30 @ 
No. 1 hinds and ribs..... 22 24 23 @25 
No. 2 hinds and ribs..... 21 22 21% @22% 
No. 1 rounds............ 17 17 18 
We. DB TOURER. .ccccccccce 16 16 17 
BO, BS POEM vc cccccvcese 15 15 16 
We. 3 CHUCKS... ccccccces 16 17 17 
No. 2 chucks 
No. 3 chucks @ 





Rolls, reg. 
ns. 


Tenderloins, 4@6 EM cuoueccaee oad 50 @60 
Tenderloins, 5@6 Ibs. av............06. 50 @60 
GHeREESF GOES . cccccvecccoceccsscceses 16 @18 
DRESSED VEAL 
Seed cccccccccccccceccesecosscesoscene 15% @16% 
BEEN co-ectcreceneesesesntovesecweoes 14% @15% 
CGE. cn cbivcecceveencsareccasens ----18%@14% 
DRESSED SHEEP AND LAMBS 
SN RN, HONE o.6scccccacvtevecers 17%@18% 
Spring lambs, good to medium.......... 16% @17% 
Spring — Na 6 654 ocanevén comes 154%@16% 
ee 7 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs., 
head on; leaf fat in).............4. $12.25@13.25 


FRESH PORK CUTS 





Pork loins, fresh, Western, 10@12 lbs... @18 
Pork tenderloine, fregh.....ccccccccccss @37 
Pork tenderloins, frozen............... @33 
Shoulders, Western, 10@12 Ibs. av...... os 
Butts, boneless, Western............... 24 
Butts, regular, Western................ @lj 
Hams, Western, fresh, 10@12 = =. we @24 
Picnic hams, West. fresh, 6@8 lbs. ee 16 
Pork trimmings, extra lean............ 20 
Pork trimmings, regular 50% le @15 
SPAPerids .....ceeeeeseeeceeveccccceees @15 
Regular hams, 8@10 Ibs. av........... 23 .@24 
Regular hams, 10@12 Ibs. av........... 23 @24 
Regular hams, 12@14 Ibs. av........... 22 @23 
Skinned hams, 10@12 Ibs. av........... 23 @24 
Skinned hams, 12@14 Ibs. av........... 23 @24 
Skinned hams, 16@18 Ibs. av........... 24 @25 
Skinned hams, 18@20 Ibs. av........... 24 @25 
PE, SE OV ecascccesccccsosens 18 @19 
Co a OOS eae 18 @19 
City pickled bellies, 8@12 Ibs. av...... 20 @21 
| eee Bemetess, WeeterR...ccccccccccs 24 @25 

OR, BONN, GUEF. . ccccccccecccees 23 @24 
Rollettes, SE BE BF vvcvccccccessees 20 21 
RO re 23 
Ee SE, WE bo vccccccceveseoeses @24 





FANCY MEATS 

















Fresh steer tongues, untrimmed...... 16c a pound 
Fresh steer tongues, 1. c. trimmed 28¢ a pound 
Sweetbreads, beef 30c a pound 
Sweetbreads, veal 70c a pair 
Beef kidneys .. 12c a pound 
Mutton kidney 4c each 
Livers, beef 29¢ a pound 
Oxtete .ccccccecces 14c a pound 
Beef hanging tenders 80c a pound 
Lamb fries ....ccccccccccccccccccers 12¢ a pair 
BUTCHERS’ FAT 
Bet DO cc ctevdivecsswecouveteasess $1.50 per cwt. 
Breast Fat .....ccccccccccccsssecees 2.25 per cwt. 
Bdible Suet ......cccccccccccccescce 3.25 per ewt. 
Inedible Suet ........+++ acveveees -- 2.75 per ewt. 
GREEN CALFSKINS 
5-9 9%4-12% 12%-14 14-18 18 up 
Prime No. 1 veals...17 2.25 2.45 2.50 2.75 
Prime No. 2 vei --16 2056 2.25 2.80 2, 
Buttermilk No. 14 #195 215 2.20. .... 
Buttermilk we. 2 138 «41.80 2.00 2.05 ees 
Branded gruby ..... 9 95 1.20 1.25 1.40 
Number 8 ...... 9 95 1.20 1.25 1.40 
BONES AND HOOFS 
Per ton 
del’d basis 
ee WRI, DUE nooo cccccccactedccscxes $62.50 
BEND cdvcccovsvceverenccessee 55.00 
Pint Gite, BORTT oc ccccccccccccecccsesosves 52.50 
SE ittestbessaeees veeetesebeee 47.50 
Thighs, blades, Buttocks. ...ccccccccccccccece 47.50 
HIOOTS, WREGE 2 nc cccccccccccccccccccoccceese 75.00 
black and white striped...........+.++ 40.00 
BUTTER. 
Chicago. New York. 
Creamery (92 score)...... @2 @26B% 
Creamery (90-91 score). ..23%@24% 25% @26 
Creamery firsts (88-89 
DE ouccetcsscepeces 23% @24% 24 @25 
EGGS 
Mnten Grete ....cccccccece BOYES —_n cc eneeee 
Divete, BOG ..cccccccscs @27% @28% 
BUNGEE i cccéivecnccesce ctusecuee @37 
LIVE POULTRY 
| se pie eign rece eet Genie 13% a6 eo 
BEE cvecccocseseudens 
BGIED coccvcccoscoccuce 11 20 10% G18 
END coccevedeass 11% @12 @15 
BED hedoscccutcctopeds 12 @15 @15 
EE anccccccvecscoeseses 10 @I4 ss cccccccsee 
Dv cvcdcvesceceune 14 @19 23 + @25 
DRESSED POULTRY. 
Chickens, 25-35, fresh... .18%@20 19 @19% 
Chickens, 36-47, fresh. @18% @19 
Chickens, 48/up, fresh.. 118% @19 19% @22 
Fowls, 31-47, fresh....... 154% @17 17 @18 
&  RSeeerer: 19 @20% 20 @21% 
60 and up, fresh....... 21% @22 23 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter for week ended 
Friday, November 4: 


—Oct.— Nov 

2 i. 2. 3&6 4, 
Chicago ......cccee. 26 25% 25% 25% 25% 25% 
— Me penceseeun 26% 26% 26% 26% 26% 26% 
eetimtbente tint 27% 26% 26% 26% 26% 26% 
Philadelphia pease’ 27% 26% 26% 26% 26% 26% 
San Francisco....... sat 28 28 28 28 Not 
available 


Wholesale prices carlots—fresh centralized—90 
score at Chicago: 
254 2 2 25 2 25 


Receipts of butter by cities (lb.—Gross Wt.): 
This Last —Since January 1.— 
week. wan. 4938. 1937. 


eenee. 2,627,967 3,070,460 273,293,270 209,854,000 


yew 
York. 3,369,467 3,333,174 265,035,847 199,536,265 
Boston. 1,299,719 1,150,837 71,683,208 68,848,142 
869,580 61,624,879 59,876,689 


Phila... 897,244 
Total. 8,194,397 8,424,051 671,637,204 538,116,066 


Cold storage or (Ibs.—Net Wt.): 
In Out On hand 
Nov. 3. Nov. 3. Nov. 4. 





cope day 
last year. 
80, 24, 915 27, ‘520. 912 





Chicago .... 44,810 299,052 

New York. .103,583 245,037 49,752,559 6,166,466 

Boston ..... 38,340 20,914 4,234,387 2,607,116 

Phila. ..... 23,232 1,268,456 938,928 
Total ....196,813 588,235 135,497,317 87,233,422 
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Philadelphia Scrapple a Specialty 





4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 





HONEY BRAND 


ohnJ.Felin& Co., inc. 














HUNTER PACKING COMPANY 


East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


NEW YORK S Representatives: 
OFFICE a. i9s William G. Joyce 
7) ‘ Boston, Mass. 
410 W. 14th Steet POs | 


F. C. Rogers, Inc. 














Philadelphia, Pa. + 











from the Land O’Corn 


~=—~aaaaaeaaws VPPPrPPrPPrPPrrr?,? | 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 








Hams - Bacon 


Dried Beef 





Pama 


CONSULT US BEFORE 


HYGRADE'’S 


Original West 
Virginia Cured Ham 
Ready to Serve 


YOU BUY OR 
HYGRADE’S ‘a 
sieiral Cac ° 
Domestic and Foreign 
HYGRADE’S Connections 
Beef - Veal Invited! 


Lamb - Pork 





HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 









































MEAT FOOD 
PRODUCTS 





We 
Solicit 


Carload 
Shipments 


Genuine Tenderized Ham 
Gem Hams + Nuggets ~- Rollettes 
Tenderized Canned Ham 
De Luxe Bacon Sausage Products 
THE Jobin PACKING CO., INC. 


FORT DODGE. IOWA 

















C. A. BURNETTE CO. 


Union Stock Yards Chicago, Ill. 


Dressed Hogs 
Dressed Beef 


Boneless Beef Cuts ¢ Sausage Material 


























Week Ending November 12, 1938 









NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 
canned Hams. 
Try a Case Today 


‘AMPOL BRA 
\ 


) COOKED HAM! 


Gee AMPOL, 


| 380 Second Ave., New York, N. Y. 
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Position Wanted Position Wanted Equipment for Sale 
Superintendent Sausagemaker The Bunn Tying Machine 
Th ehly ienced in all operations, a uss ; ah . 
capable of adapting myself to either large or oi a ne, ee is used very generally by packers for 
U8. of foreign. ‘Bxeellent references from last | Kind of sausages, loaves, etc, both high and | tying sausage boxes, bacon ae 
wate: Boe sitah J iad standard products; also curing any kind of ieni é i = 
employer, a reliable and well known packer. | yet. (onloked), cuahal air Galak teas "an | picnics, butts, ete. Ties 20-30 packages 


Steady position where I am needed is of more 
importance to me than salary. W-390, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 


run any plant, small or large. Willing to go 
anywhere. W-400, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York City. 





Manager 
With branch house, packing house, and 
manufacturing experience. Have taken run- 


down business and put on paying basis. Can 
handle sales and credits. Located in the East, 
but can move. Now available. W-393, THE 
NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 





Sausage Foreman 


desires position with large concern. 24 years’ 
practical experience in high and lower grade 
meat products. Able to make all kinds of 
loaves and specialties and can handle men. 
Has been working successfully for many years 
in largest concern in the East. W-397, THE 
NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 





| per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 


7609 Vincennes Ave., Chicago, IIl. 





Sausagemaking Equipment 


For sale, complete small sausage 
manufacturing equipment: cooler, com- 
pressor, machinery, portable smoke- 
house, bake oven, tanks, ete. For de- 


tails address O. J. Martin, 7342 Perry 


Ave., Chicago, Il. 





Car Route Salesman 

Car route salesman would like to connect 
with reliable western packing house for state 
of Connecticut on commission basis. Has had 
20 years’ experience in this line and large 
acquaintance with jobbers, meat markets, 
sausage manufacturers and chain stores. Can 
furnish A-1 references. W-308, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., 
New York City. 





Strengthen Your Management! 


High ranking general executive of 
large packing company is known to be 
contemplating a change, actuated by 
reasons entirely personal with him. 

Can be available shortly after first of 
year; perhaps sooner, under circum- 
stances of fair consideration for his 
present responsibilities and employer’s 
interests. 

Any substantial company desiring to 
strengthen its management in matters 
of accounting and costs, taxes, govern- 
ment regulations, finance and indus- 
trial relations can arrange mutually 
confidential preliminary correspondence 
by addressing 

W-399 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago, I. 


Experience for Sale 


Alert, aggressive man in his early forties 
offers a wealth of experience to reliable pack- 


| er who needs an executive to direct all phases 


of provision operations from hog buying and 
processing to pricing and selling. He is live- 
wire salesman and can direct others to get 


| tonnage and profits. Free to travel. Desirable 


| TIONAL 


connection with future possibilities more im- 


portant than Interview 
licited at his own expense. W-391, THE NA- 
PROVISIONER, 407 S. Dearborn 


St., Chicago, Il. 


starting salary. so- 








Business Opportunities 








Mr. Packer 


Round out your line. Avoid short- 
weight shipments. Add a fast selling 
canned item. Made in Plant under Fed- 
eral Inspection. Carries “The Seal of 
Approval.” HILL’S DOG FOOD, Ad- 
dress: P.O. Box 28, Topeka, Kans. 








READ THIS PAGE FOR 
OPPORTUNITIES 











Silent Cutter 


For sale, Buffalo Silent Cutter ic 
‘ R.P.M., 1750 


No. 82 


Phase, 3 F.L.. Amps., 26-13 
H. P., 10 Self-Starting Induc- 
Cycle, 60 tion Motor 
Volts, 220-440 


$300, 6 months to pay. Wilmington Provision 
Company, Wilmington, Delaware. 





Guaranteed Good Rebuilt Equip. 


Presses; 2 
Silent Cutters: 
’x5’ Jacketed 


2—500-ton Hydraulic Curb 
Meat Mixers; Sausage Stuffers; 
Grinders; 1—Allbright-Nell 24 
Cooker; 3—-Anderson No. 1 Oil Expellers with 
15 H.P. AC motors; Bone Crushers; Dopp 
Scrapple Kettles; 2—4’ x 9’ Mechanical Mfg. 
Co. Lard Rolls; 2—-Jay-Bee Hammer Mills, No. 
2, No. 3 for Cracklings; 1—No. 1 CV M.&M. 
Hog: 3—Bartlett & Snow Jacketed Rendering 
Kettles, 6’ and 10’ dia.; Meat choppers. 

Send for Consolidated News listing hundreds 
of other values in: Cutters; Melters; Render- 
ing Tanks; Kettles; Grinders; Cookers; Hy- 
draulic Presses; Pumps; ete. We buy and sell 
from a single item to a complete Plant. 


CONSOLIDATED PRODUCTS CoO. INC. 
14-19 Park Row, New York City 














Dispose of your surplus 
equipment through 
THE NATIONAL PROVISIONER 
**Classified’’ ads. 


























No key, nothing to unscrew. Just slip them 
in place and they stay there until you want 
to take them out, and that is just as easy. 


THE NATIONAL PROVISIONER 
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A COMPLETE VOLUME 


of 26 issues of The National Provisioner can be easily kept for future reference to an 
item of trade information or some valuable trade statistics by putting them in our 


NEW MULTIPLE BINDER 


which is as simple as filing letters in the most ordinary file. The New Binder has the 
appearance of a regular bound book. The cover is of cloth board and the name is 
stamped in gold. The Binder makes ‘a substantially-bound volume that will be a 
valuable part of your office equipment or a handsome addition to your library. 

We want every subscriber of The National Provisioner to keep their copies in a convenient file and are 


therefore offering you this New Multiple Binder at cost. 


20c postage, and we will send the Binder. 


Send us your name and address with $1.50, plus 


Send your order today, to 


407 South 
Dearborn St. 


Chicago, Ill. 


The National Provisioner 








THE 


CASING HOUSE 
Bearn. Levies Co., inc. 


ESTABLISHED 1682 


CHICAGO 
AUSTRALIA 


LOMDON 
WELLINGTON 


MEW yYoRK 
BUENOS AIRES 











To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 








THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET 





CHICAGO, U.S. A. 














GEO. H. JACKLE 
Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 











Use NEVERFAIL 


“The Man You kw” THE PERFECT CURE 
for making the 
best in Sausage, 
Hams and Bacon 


Canadian Sales Office: 159 Bay St., Toronto 









H.J. MAYER & SONS CO 





\O-R-B 


POLISH HAM 


Db @ STEADY DEMAND 
@ FINER FLAVOR 
@ GREATER ECONOMY 


Exclusively Imported by 


J. S. HOFFMAN CO. 


Chicago, Ill. New York, N. Y. 

















PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 











PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Place 


Chicago, Illinois 











Cincinnati, Ohio 
Liberty 


ARS: Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 











AT THE FIRST SIGN OF TROUBLE 
WRITE OR PHONE 


JEAN E. HANACHE 


Meat Processing Expert 
1651 Summerfield St. Telephone 
Brooklyn, N. Y. Hegeman 3-9512 





Wilmington Provision Company 


TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 
Lambs and Calves 

. S. GOVERNMENT INSPECTION 


WILM INGTON DELAWARE 



































Reprints of Articles on 
Efficiency in the Meat Plant, Operating Costs 
and Accounting Methods, Published in 
THE NATIONAL PROVISIONER 


may solve the problems that are vexing you. 
Write today for list and prices. 





Uniformly high qual- 
ity. In bolts, bales or 
cut to size. Attrac- 
tive prices. Free 
sample. 




















Week Ending November 12, 1938 


BEMIS BRO. BAG CO. + ST. LOUIS - BROOKLYN 
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A carpenter couldn't build a house without tools, 
a mechanic couldn't repair your car without other 
tools; you can't operate at maximum efficiency with- 
out some of the + lies and services 


of the p included in this list. For these or- 








Allbright-Nell Co. ......... Third Cover 
pT PPT ETT Lee eT ee 47 
Apmmeer SE COGGMy ... oc cccccccss 6 
BUTE NO. De CO, occ c ec caceceede's 49 
MCE Gi, Si Bek oie c eee cievcccs 47 
Callahan and Co., A. P.............. 44 
Chili Products Corp...........cce.: 22 
Cincinnati Butchers’ Supply Corp.... 38 
Cleveland Cotton Products Corp..... 40 
Cudahy Packing Co............«6... 49 
Cunningham-Lacy & Co............ 34 
Dold Packing Co., Jacob........... 45 
Dry-Zero Corporation ............. 18 
Fearn Laboratories, Inc... .First Cover 
Pelin, Jolin J. & Co., Inc.........2.. 47 
ee EE ot onde o heeenets 3 
General Motors Corporation Trucks.. 5 
Griffith Laboratories, The.......... 38 
Ham Boiler Corporation............ 25 
POR ee er 49 
EE SS ree 49 
Hormel & Co., Geo. A.............. 45 
Hunter Packing Co............... . 47 


Hygrade Food Products Corporation. 47 


eae ab ne ho wid athauwd 49 
Jamison Cold Storage Door Co...... 18 
ere 45 
Kennett-Murray & Co.............. 34 
Nas oss ha we hee Reece 45 










ganizations are the suppliers of your working tools; 
concerns which have spent years in developing the 
best kinds available. Study their advertisements 
when they appear to see if new tools wouldn't help 
you. It will be worth your time. 


Legg Packing Co., Inc., A. C......... 40 
Eat @& Co., Ine., Berth... ...cccccses 49 
Mayer & Sons Co., H. J............ 49 
I Bs aie ne sce aceeceebias 34 
TET ee eee eT ee 45 
Meyer, H. H. Packing Co........... 49 
er 28 
Morrell & Co., John............... 45 
Miagara Blower Co... .......66605- 28 
Omaha Packing Co........ Fourth Cover 
Patent Casing Company........... 49 
Powers Regulator Company........ 19 
Preservaline Mfg. Co.............. 25 
Rath Packing Company............ 47 
ES By Wks ude o'e'd 600d ees 38 
Ti aa 5 sesele ta aeae 28 


Smith’s Sons Co., John E. .Second Cover 


Specialty Mfrs. Sales Co............ 38 
a re ee 40 
Stedman’s Foundry & Machine Wks.. 28 
Stevenson Cold Storage Door Co..... 18 
Stokes & Dalton, Ltd............... 49 
Superior Packing Co.............. 45 
Tete Paciine Goi... . 0. ccc ccceses 47 
Transparent Package Co......... 26, 27 
U. S. Slicing Machine Co........... 40 
Vogt & Sons, Inc., F. G............ 49 
Wilmington Provision Co........... 49 
eh ing iin anv apie abil 16 
WO PONS GA. oc cece ceeeues 22 


While every precaution is taken to insure accuracy we cannot guarantee against the possibility of a change or omission in this index. 
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@ To increase your margin of profit, Eco- 
nomical Hog Slaughtering and Pork Cutting 
operations require the most improved Equip- 
ment. Not only must your Equipment be of 
modern design—it must also be arranged and 
co-ordinated so that production can be carried 
on in a moderate amount of space, without 
unnecessary labor and handling. .... The 
accompanying illustrations were made from 
our latest motion picture film, which created 
so much interest at the recent I. A. M. P. Con- 
vention. .... Our 36 years of continuous con- 
tact with the mechanical problems of your in- 
dustry, andourknowledge of inspection require- 
ments, have made ANCO Engineers ‘‘experts”’ 
in designing The World’s Most Modern Meat 
Packing Equipment and in laying out the most 
efficient meat handling departments. Let us 
help you with your next layout problem. 





THE ALLBRIGHT-NELL CO. 


5323 S. Western Boulevard 


117 Liberty Street 111 Sutter Street 
New York, N. ¥. Chicago, Ill. Gan Francisco, Calif. 














These are the reasons 
why you make more 
money weth CIRCLE U 


COMPLETE LINE 


The Circle U line of dry sau- 
sage includes types and varie- 
ties to meet the preference of 
every taste and nationality. 


ESTABLISHED 
REPUTATION 


Circle U Dry Sausage is a 
quality product, nationally 
known for its ability to meet 
the demands of the most dis- 
criminating trade. 


AMPLE PROFIT 
MARGIN 


Your cost of Circle U Dry 
Sausage is low enough (quality 
considered) to provide ample 
margin for profit. 


PROVED QUALITY 


Circle U Dry Sausage is made 
by dry sausage specialists... 
men who know how a product 
should be made to sell con- 
sistently at a profit. 


MADE BY A COM- 

PANY CATERING 

TO MEAT PACKERS 
AND JOBBERS 


You can buy Circle U Dry 
Sausage with confidence. We 
specialize in catering to meat 
packers and jobbers. 








FOR BETTER DRY SAUSAGE PROFITS AND 
BETTER SALES ON ALL YOUR PRODUCTS! 


When you add the Circle U Line of Dry Sausage to your 
regular products, you provide not only opportunities for 
profit, but an opportunity to do a better selling job on your 
regular line by concentrating purchases. 


Circle U Dry Sausage is a quality product, made of finest 
meats and choicest spices. It is a quality product that will 
meet with the approval of the most discriminating trade. 
And it can be sold at a price that will enable you to compete 
successfully with any dry sausage in its class. Get the details 
today ! 


OMAHA PACKING COMPANY 


CHICAGO 








